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MADAM ,s 
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ITE [4-6 b7 a more than ibis 7, Bok 
, [4 able to expreſs; but {qnce 
| at Fate bath made me alto- 


| thy” Revirn of - your Love 
| nd bounty, be pleaſed to ac- 
' Cept this as a Stgnal of what 
F am ol-li ged to, Twould not 
| willingly i while I ive, nor 
[ be quite forgotten when I am 
| dead: itherfore have ſent forth 
I bir book , to eſtifie, to the 
' frantalous World thatl do not 


# 


| gether uncapable of any wor-| 


__— 
V 


whe w_ Jpen dn my T ime idle- || | 


| hich otherwaies ingght b e] 


ly: . rigs "FI91 of  beivfit i if 
may be 10 , young Lat 
ics and Genilewomen ; and | | 
ſuch I miſh &' *:( bowever)| 
it may ſerve. to paſſe 4 45" 
way their youthful! time; 


worſe employed. | 
_ The Honour yayr Lady] 
does me in accepting "| 

the Dedication of it; It will, | 
[ hope, cheriſh their belief x 
and encourage ther Prattice,) 
"a aſſuredly it dath - aides 
A433 Ve08 
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Madam, 


Your Henours molt Faithful, 
L ... *: Real, and moſt Humble 
0 Servant , 

| annah V olley. 

% | £5 by : 
"4 's 4 'F , 

win _ — " . — h —_— 
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jp young nr ONS 
Aiftriſs Mary Wow, 


 Daxghter rh Right Yerbipfal 3M . 


Sir Hz nas Waor a 


Dear Miſtreſs , FS 
He ſablimity Uo Os, 
Lady Mothers affairs 
I fear will not permit her 
very. often to view this 


A4. book; 


© The Epiftle  ® 
book; beſides, her Ladiſhip + 
Ficeds: it'not; heracceptati- 
on and approbarion hereof 
ismy honouronly , nother- 
benefit; * your pradice will 
be my conten E aid ] doabr 
wot. your OWNn- Atis a mil wi] 
ble "thing for . any W o- 
"Wh though never ſo great, 
©-* "MC = 3ble'to wal her 
A ;  thete' 1s no tar 
Fit you, Gnge" you beg 
fo0N "4 Gel '& in thoſe 
Selences" "as 'm y and All 
pg ifhy6uZ this Bob. , 
Ry, $1? 1 9. 
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o 27 es 3a da nant 4.o0 wang on _ Ir eee: dtatan 
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 Dedicatay: _ 
hope will afford you ſom 


hing ; and whatever elſe 
 Fou know in me to ſerve 

| ou, be pleaſed freely to: 
kommand; [ ſhall alwayes 


e ready to exprels 4: {elf 
Dear Miſireſs, "0 $5 : 


Yonr nnjcigned Real Se! vantyh) 
07 ER 
Humility and offettion, . 4% # 


Hannab Woltey. 


To 2ll Lady es and Geniladds 
men in ies who love 
the Art of Preſerving and 
Cookery. 


Laajes and Gentlenomen , 


T. is now about two years, bi 

ſince I ſent forth a little. Book 
intituled, The Ladies DireGory,- | 

or The true way of i ts, ol 
with a Proaife,thar if that found F 
Acceptance, 1 would then pre. | 
lent you with ſome of my | 
Choiceſt Cookery ; which now + 
I have | 


” y, p. be. v5. <7 
Wha 7 
= 
' The EpiStle "” 
- 


T have done; alſo ſome few Re-JC 
ceipes more of Preſerving. The” 
reaſon why 1 ſent it amongſt di 
you without the Prote&tion of J- 
ſome Noble Perſon , was, be- 
- cauſe 1 would not ſeem to force fÞ} 
 a-Favour alrogether undeſerved; 
but ſinct it is{o generally accep.- 
tedon, as | ffad itis, I hope 
you will rather Commend than 
Blame my Modeſtic; and if you 
pleaſe to look back a Leaf or 
two, you will find it hath now a 
| Protection. I have joined both 
the Books in one that they may 
- paſs as one : All you that have 
made trial of my firſt, will I 
hope bc. enconraged © co the o 
WNT | F- Cookery | 


FP =. 


1 


Y F 
je # | 


To the Reader. 


"YCookery allo, I heartily wiſh it 

may give you the Benefit you 

; Bdefire, - and then 1 ſhall have my 

cIDefice. J 

_| Thus beſeeching your diligent 

. BPraftice herein, 1 doubt not 
then but to gain the eſteemof 
being , | 


8") 


"'* Ladies, 

: 

Tomr nyfeigned Friend 
and Servant 

| 


Hannan Wore va 
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the Heads containedin ©. 


PAY this Book. 
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A Reichokes pickled . - '#* 
Almond pudding I 
\nchoves made of Sprats 
\ngelets 

d Amaler 

pricock pudding 

\[mond tart 

rtichoke pye 

\rtickokes with cream 
JArtichoke broth 

J4lmond cuſtard. 


Ly 


T-he Table. 


Z 

Roth of a Lambs head CG | 

Bzans fryed 18 « 

Wanched Mancher' 2A « 

Beef dryed 2Y ( 

* Balis of Vealor Mutton ON ( 

Bartlemas Bzef | 6A ( 

- Bisker pudding, ; s 6F ( 

Barly broth 74Y ( 

Preat of Veal boiled 7% ( 

Brown Metheglin 1idY ( 

K( 

E”” _—_ 

.-r: ant 

(Onter pickled | al ( 

Cake with Almonds. = I 

| wet pye | "Nl ( 

wdle for a fick body 78 ( 

Cheeſe-cakes = . Tall 

hickens i in White wack "ye 

= Chickens or Pigeons boiled. 13N C 

| Carp pye. 14'C 

_ Cambrige pudding 17] C 

|'  Chpon oiled with Rice 138 C 

Capon boiled with Pippins 19] C 
Cucumbers Ms 24} 


Clouted | 


th 22-1) Ot 3 ww = 


Clouted cream * 
Cheeſe-cakes . 
Clouted cream 
Cheeſe very good 
Chriſtal Jelly 
Calves foot pye 
Cream carr 


Calves lights boiled 


Calves head pye 
Chickens ftewed 
Capon boiled 


Cows udder ſtewed 
Calves foot pudding 


4 Coloured beef 


WD. 


Carp pye 


Calves head fiewed 


Carp ftewed 
Cheeſe 


Calves head roafte 
Calves head ſowſed 
| Cheeſe-loaves 


Cabbage cream 


Creams of paſtes or jellyes 
Cake wichout plumbs 


Codling tart 
Cherries dryed 
Cherry wine 


- 
. «* : 
: 
þ + 34 


The Table. 


The Table 


D 


Uech ſawſac ces, _ - "By 
Devonſhire Whitepor 27 
Dumplin ©:34 . 
# 6 ES Va 
Eles ſowſed —___ 
Evge pyes. . es FS | 
| vv10'9 
F wy © 
Rench bread LEE 4 ; 
Flounders boiled, bl | 
Pricters _ 7 
Blorentine 19 F 
Florencine Sp II + + 
Freſh cheeſe T2" 4 _ 
Fritters SO na nc” 34 7 
| Fiſhfiewed NG es at. T 
| Brelh checſe es .. 80 


Erench bread 


Fryeafie of chickens * a pF 4 
© I 4 
Erench biskec 


. Gurnets 


Phe Table. 


6 


Y Urnets Rewed 
Gurnet!s boiled "ma 
Grand ſaller OS | 
E Gooſeberry fool 
EK Gooſe pickled 
Green pudding 
49 Gooſeberries preſerved oreen 
70 Ginger bread 


A H 


8 LIErbpye 
5 16 brad pye 
of nreppe 
9 | Higgis puddings 
Hypocrilt 
4 Hedge-hogg pudding 
p; Haſh of Veal . 
jc | Haſty pudding 
g | Hare roaſted in the gkin 


1 


The 2 Tahle. 


” Jet amber colour & 
y Fond {5 | "i 4:11 


2 4 . £13) =Y 
Obſters roaſted | EOTY - 
Lambe pye I Be A 

Legge of Mutton roaſted 9p 120 

T Legee of Mutton ſtewed 47+ 
” Lemmon ſallet "FD ' _ , 40], 

Liver puddings _: ...,qaJ© 

Lam rey pye | | ;.. © 040 

Lumber pyc 68]© 

Lambe fryed 740C 

| Loyn of Mutton liewed #177806 
 Larkpye 1 [0 
| Lemmon fillabub SARA 
- -Lemmons preſerved white ' 1-1; 

:ctnmon cream — 
5 AM _—_ ] 
PUEYT1. 1 F 
Mz: diſh '®} 1 $/ P 
4 Made diſh with [LEV ADP 130F 
Minced meat to keep 24|T 
- Made diſh for Fiſh dayes 39] 
- Mutton baked like Veniſon. 1.4% - 


J aeron dreſſed the French way {-, vit-J" 


/ * 


The. T able, 


EY 
4 ** TT 
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2 N ny ay 
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b - + Þ» 2 s ak 
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AT Eats topgues dryed 
Neats tongue pyCc 


«4 % - 
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Ot pickled "3 + 

Orange puddiog: * ; 1) vi (4 0 12194 

Oytter pye | 1 2*1FY 

48 Oyfters tryed eto 8 269 , 
Oatmeal pudding 2/1 1200 | 

FORyers iewed 2 2203. 
Oranges candied 17 005182 

| Oranges preſerved\ .,. +1911) 1 1) Wide; 


ns pickled * 3 
4 - Penado 2 
Pye of ecles and oyſters  * £8! 

F UPike roaſted Alirit 1 


IT 3 Pumpion pye : | '5 des 
24 [Pudding of a loaf \ 1171 9287 
39 Pigee pye hoR93t iz Ws 7 - 
42 Puddivg to bake 22 


Fr BPuft- -paſie 


Pancakes 

Pancakes 

- Pudgings 

\Pfickeril boiled 

Pickled Quinces 

Polonia Sawſages 

 Pigge ſowſed 

Phraſe of Apples 
ding to bake 

Pippins Rewed with cream 

Palites to fry 

Pizg: ſowſcd whole 
eons ltewed 

' Puffs fryed 

Pearato pye 


, Porkroafted withour the skin 
| Piggecatlike Lamb 
Pretty fancies 


BD EdDeerpye 

- SY Rice milk 

| Rabber boiled 

'Rice pudding ' 
Ramp of Beef ſtewed 


4 
ibic > 
2F-eepsgurs ſtrerched 
4 ack poſſer 
4Sallet of ſorrel 
4mceak pye 
iwſzges boyled 
56 wwſed veal 
bidSteaks ftewed 
54 $pinage ſallet 
61 upper diſh 
(Sawſaces 
ieeps s feet dreſſed 
id, Shoulder of Mutton haſhed 
ſhoulder of Mutton wick Oylters, 
34 les Rewed 
1d, Fcotch collops 
94 Biwce for Fiſh 
once for Snipes . 
[Shoulder of Mutton cy 
-Mimon boiled 
rs avi for any Fowle 
26 Fpivage cart 
Back poſer wichout milk 
Jr. Sillabub 
2 Þllabub whipe 
; Near plate in colours: 


ices candied 


The Table, 


i 


* Anſe 
., &. Tarc of Cheeſe- curds 
; farkey ſowſed 
aſt fryed 


Thict cream 


P ? | FY 


V 


V Eniſon kept long [weet 
Wiquevath | 


q* * | 
». » IV 
4 


Y Tide duck boiled 
Whace pudding 
ite Metheglin ' | 


Vhite broch 
Wafers. 


oa — 2 > 53> DB 2. eas 
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To pickle Cucumbers tolok. 
very 9 Yen, 


vl [- MESESES Ake thoſe has 1 you mean to- 
Sac pickle, and lay themin warer _ 
I'd Wand ſalt three = four dales; "* 
[HO 2} then take a 200d many ofeat* . 
' | \ea -, Y art aan cut of'8 Av #7 
IF IS {ides of them into Water;for : 
the infides will be too pappy , theri boyle: \ 
them in chat water wich Dill ſeeds and Fans 
fel ſeeds, and when ir 1s cold pur to it ſome - 
AFſa!t and as much vineyer as will makeita 
Ffirong pickle , then rake chem our of that © 
mer and aſc and pour that over them/in 
Fyouc veſſel, then let chem ſtand cloſe cover- 
wed for. a forcaight or chree weeks , then” 
| pour 


A -' - Ryre Receips 
Pour the Iiquor. from them and new boyleſh 
-Ir , putting. an ſome whole pepper, cloves 
and mace > and when it is cold 'adde to it 
| lome: more vineger , and alicrle ſalt, then 
1t- on - thetn- again, and ler them Rand 
a-month longer , then boyle it again', and” 
pon oeny it' ts cold put ſome more vineger, and 
* Pour 1t,on them again , chen ler them Randſſyc 
2 longer time, and as you'ſee occafion boyleſſt 
” ic,over again, and. alwaies put your ſeed; 
| | 2nd pleces of Cucumber on the top ;, befſin 
- ſure your: pickle: be cold when you pourl ve 
- over. 


Uh | 


(44 


To Pickle P ur ſlaxe to keep all -. {ct 


; the: Jear. 


1 ” 


Ake the biggeſt ſtalks picked clean; che 
þ " Are bay-ſale firſt into'your por , ; 
; hes th& falks of Purſlane , and then fa 

_ again, (0G till your por be full, then cye uſcl 


up cloſe roge keep it cool. Fi 
ke nn 
5 : 6: i 1 Toftrech afinea guts, : - 


Frer: they are clean ſcoured, lay them inſt 
water. nine daies , ſhifting them -oncelgJc 
dy, , and (ney will be y very calie to tilt g aq 
wnes 


non ee 


'; for ng, 


yleſSuhen they are filled they will return tor I * 
veewonted bigneſs, Zo {00 i 
- oa To make A Sarkpoſer *. v4 20 / et: 4 


anc 
nl _— A 2-quart of "thick. cream; boyle 3 1g. 
with whole ſpice,then take ſixteen 
w olks and whites beaten,vety well, - ns |} 
yleſpbout three quarters of-/a +pinr. of ſack, 'and * 
ed{mingte. well with your eggs , then flirchert | 
beffinco your cream , and ſweeten it, then co-/ | 
ritver it up cloſe for half an.bour or more aver | 
ſeething pot of water or over very = 
embers, ina baſon, and it will become like 2 
ſebecſe. Y: 


To make oY 
y I oatmeal clean oickad; Neepn ins 
al 4 


ter. all: nijghr., then icatm- kc 
e ifclean from it, "and boyle char. wa IDES 
FPipkin , with a blade of mace and ſome: a%. 
Jransz when; it is well boyled pur'i-the e-y9. * 
of two or three eggs beaten with ſack; a ty 
ſalt and as much ſugar as you ſhall cx 
allthen ſtir ir over a ſofe fire thatic curd h 
:eeJou think ic be enough. 
indi 


Ie! B2 -- *,* ,_ 


EIT 


Re Receipts 


3 _ = 4 Gs the rare pudding. 


[ke <h2"rind. of a ſmall Orange, paired 
thin, and bozled in ſeveral water | 

Till »; be very tender, chen beat ir very fing 
in 2 morter ,/ -then put to it four ounces off i 
fine ſugar ,. fout "ounces of freſh barter, rhe 
yolks of {1x-egg5H ad a ſpoonfull of two off 
cream, with'a yery lictte ſalt, beat all cheſghy: 
zther in 2 motrer while che oven heatsgÞo 
i bake iCin putf- paſte. | h 


| Ti 
To . Labs Frenth-bread. It 


| | Tor half a buſhel of fine flower, ten _ 
| olks and white, one pound and an balfoof 
' burrer chen put in as much of yeſt 
 +into- eh oebaary mancher ; -remper ic wit 
"new" - pretty hot, chen ler it lye half a} 
© hour: ta;riſe , then make -it into loaves 0 
i s ene "ing and waſh them over with an ego 
$5 with milk ; ler not your oven be toc 


| 
» 
'Þl 
Ba; 


ho 


bf Be. 4p 
Ws On 
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To make a Made diſh, + FOOD 


ire Ake four ounces of blanched alttonds. 
cer  b:aten , and ſtrain .chem,, Into” ſoine | 
findeream ; ' chen take irricbioke botroms tender- 1 
s offly boyled, and ſome matrow boyled, then. 
thboyl2 a quart of cream till itbe chick', and 
o offſyeetenic with roſe waterand ſugar, then lay. |; 
heſehour harcichokzs into-a diſh,and the marrow | 
22150n them, then mix youralmonds cream, and 
he other 'rogether and powre it over them, 
Sod lec it ſtand upon embers cill you ſerve - 
tin. , | 


2 
If off -* 

Ake one pound. and an half of fine ©; 
wit} 4 flower, of ſugar twelve ounces beaten -: 
farnſpery fine , mingle them well rogecher; chen,- 
s offfake half a pound of almonds blanchediand 
-yodcaren Wich a litcle roſe' water 3 mingJe all.” 
coofieſe with as much ſack as will work it inta@2»- 
ſte, and pur in ſome ſpice, ſome yeſt aud” 
'Plumped currants, with-a pound of burter; {o 


{ 
\Þaake 1t'inro a cake and bake ic. 
| | 


To make a Caks with eAlmonds, . 


B 3 To 


_— 


' Rare Receipts 
To ſeaſe a Chicking pe. 
| CFiſon them with nimegg and ſogar, pep. 


pet and ale, taiſons, currans and batter, 
hen it is baked, put in clouted cream , ſack 


) 


| and fugar 


© To waks an Herb pye. 


, ' Ake lertuce-and ſpinage, a lircle time, 
|| '& winter. ſavory, avd ſweer marjortum, 
|” chop them and put. them into the pye , with 


[|-3t is drawn and .a little cooled, . pur in 
' Clouted' cream, Tack ahd ſugar. 


'1 7 a! Ig F & 
Fi: "lt - ITED ' Toftew Garnets, 


o and cinna- 


{| mon.; when you take them up, put. in ſome' 
} butter and ſugar. 


'” KFMole cloves, mace, nutmeg 


© To boyle Place or Flounders. 


; Boyle chem in white wine, water and 
| falc wich ſome cloves, mace, lemon pill, 
[/.. and ſome ſmall onions. | A 


| batrer, nurmegs, and ſugar,a lictle (alc, when 


| Tew them with , whice wine and alt, 


- 


| 

| 
= 
- 


"Wl 


A cawale for « fick body. | ; 
Py Ake, lemmon poſſet drink alias þ 
A 1c with the yore of Cg88» nh: of 1 


oj *Iwich ſugar. 


To maks A Pye with no and aim. | Y | 


Take the oyſters from cheir liquor dud: 
e pur them to the celes , and ſeaton them | 
1 ; with pepper, ſalr and mace, .raiſons and cur- 
þ Yrants, chen pur them in a pye with good "oy; 

-n {of burter and fruir on the top. | 


To make a very good Here Pye. 


* by Ake out all the bones , chen Jay ir6n'2. 
grid-iron under which 1 1s freſh,,coawy, 
t, when ic begins to dry curn ir andſprinckleis” 

wich wine vineger, wherein bach 
e{megp , cloves and mace bruiſed , and. ag&.1t 
dries ſprinckle ic wich this Jiquor, ſo do till 
'Jyou think ir reaſonable! well broiled z then, 
{hy ic in ſuch vineger allnighe ; che nexc day 
Fbroile ic. a lictle, then lard it, and bake it 
{] vich, good fiore of butter, and eat it cold; 

| adde” a lirele falr, 

B 4 To 


Rare Receipts 
. Toriaſt a Pike NE 
E-7 7 Raw. 'a large Pike atthe gills; wheh he 
F1s' well waſhed, fill che belly wich oreat 


| orfierg,and latd the back wich berrings pick+/ 
1;.1e it.onthe ſpit, and baſte ic with white 


| diffolved'cherein;' rub your diſh wich garlick, 
| make ſawce. with capers , lemmon, burrer, | 
| « :pad. vs Sony and ſome anchoves. 


"7 0 r4aſt Lobfters, 


| Tao ewo Acre obfier alive, waſh clin 
clean, and.ftop the holes as you would 
f ov thetm'prie chem faftto a ſpir,th2 in- 
 hdegxcogethery baite them with water and 


& ; ty often.rill they are readie, which you 

Be oy redneſs'of them, rhen have 

|. FER ie-ſothc oiſters' ltewed: and cur ſmall, 

| pur*rhemy- into a diſh with melted burrer. 
| beaten thick, rhen cake 3. or 4. ſpoonſulls of 

| the liquor: the. ciſters 'were ſtewed in, and 

| difſolve in icrwo. anchoves, then put che-li-- 
| quor into the melted butcer , and pur'icints). 
| che diſh where the Lobſters (hill lie; chen'| 
| rake the Lobliers and crzck the ſhells thar/” 
| they may be eaſie to open , and ſervethean 
| jo, : To. 


| wine: and batter with wo or three anchoves | 


-"<w.. 


for. Cookery. - 


To make a Pumpion pe: 


2 IDRy it in- thin flices with ſweet herbs and. 
ic UL .epgs in butrer till it be e:nder, then, putits | 
» no @ pye with butter, raiſons, cur:ants 10-, 
e fgar and ſack with ſome (harp apples; when 
$ Fitis baked put in ſome beaten butter. . 
& © 
Y 


To make a rare Lamb pye. 
T"Ake a ieggof Lamb and take ont alltt 
1-4 meat ciean out at the, great end, but ©. 
 4Fkeep the skia whole, then preſs the meating 
| cloach., then mince it ſmall , and pur as 
- Umuch mor= becf. ſuet to. ic as thernear doth 
weigh finely ſhred; then pucto.it Naplesþif- 
ker finely grated, ſeaſon it w:th cloves, mace, 
jg nu:megs and cinnamon, roſewater and a lic- 
tle fair, then ſpred ſome candied orange pill 
and-citcron/, 45ix it together w.th ſome ſu- 
g1r, then put, part of the meat into the $kin, 
and lay it into the pye, then cake the reſt of 
the -mest.and make it op in-balls wichepgx 
and a: lictle, Hower , then ly them intd the 
*E pye to fill up the odd corners; then take can- 
"RN died orang: and cittron, cut in long narrow 
"Nl Pigces and ſtrew over it; co not forger to put 
; bs . in 


_ 


-—" O Rare Recerpts 

' In ſomecurrants into the minced meat; when 
you 1id the pye, leave a tunnel ; and when ij; 
1s b:ked put into ita c:wdie made with fack, 
fopar; che yols ofegg: and butter; you my 
Pur butter ,nto the borrome of your pye, an{f 
on the top with ſome marrow and dares cm 
in long pieces; this is a very fine pye for tho't 
that love ſuchrice pyes. 


To make a puddiny of a loaf. 


" THip a white loaf , and put it incoa8il- | 
ct a litcle big erthan will hold it;] pat 
| as much cream to it as wil cover it, put inl: 
a blade of mace, and boile it till ic be render, 
then cake irup,” and pour melted butcer and 
ſack an ſugxr overir. FRO 


To make ra'e Cheeſ-cakes. 


'Er ſome cream oyer the fire, and turn ic 
CI vith ſack »nJ] eg2s, then Crain it well,and iſ 
ſeaſon it well with roſe-warer and ſugar and 
eg28, ſpice, Cuirrancs, and a few ſpoonfulls of ſy 


cre1m,ſo pn: it into your cruſt, ad@1ng a little 
falc, and ſo bake them. 


\ Ta 


for Cookery: 
hen 
N 1: 
ck, 
ad Oilthem well. chen blanch tnem and fry 
ant] Jthem with ſweet bucter, whole purſley, 
cltKnd ſhred onions, and melt bucter for the 
0'tHwce. -- 


To fry Garden-beans. + 


| To make « Sorvel-ſaller. 


E D Ick it clean from the talks, and boile it 
Ni 


Pat Bad ſugar , then garniſh it wich hard eggs 
19 Find raiſons. 

al | RN 

nd To bol: a Gurnet, 


\ Raw your Gutnet and waſh it clean, 
boile it wich water and ſalt with a faggot 
en 


of ſWeet betbs, and a blade of mace; w 
1t fit is boiſed and well-drained pout upon ic 


ud Frerjuice, nutmege, butter and pepper,thick-' 


nd ined with che yolks of eggs; garniſh your diſh 
of Faith barberies and oripgess 


and butter ic well, put in ſome vineger | 


"28: Rare Receipts = 
Toroaſt a legg of Mutton. 


DPAke a legg2 of, mutton, pare off alfſ 
*.theskin as thin as you can, lard 1c witt 
" ©;;\weer lard, and fiick about.ic about, 
dozzn of cloves ; when it 1s half roaſted cu; 
off three or four' thin pieces, and mince iſhe 
ſmall with -a few. ſ\veer hearbs and a lictkſſþy, 
beaten ginzer, pur in a Jadle full of claraſof 
wine, 2 piece of ſect butter , two or thredgf 
ſpoonful.s of verjuice , a liccie pepper and hr, 
. few patboiled, capers; when all this-1s boiled 
cocerher, then chop the yolk of an hard egyfſy; 
Into tt, then dredge your legg with flowerfgy, 
and ſerve ic upon the lawce, | 


To boile Chicking.gy white breth. 


T*&u5s your Chickens fic to boile,and boils 
\them in fair-water,or thin mutton brot F 
with a little ſalt , 'a blade of mace, -and twhhe 
or three dates cut in pieces ; thicken youſche 
broth' with berten almonds, ſeaſon it witlnyr 

- ſack, ſugar, and alicclz verjuice:, ora 


ſhe 


To beile { hickensor Pig eons mith 


£ooſeberries or £1 apes. 
M53 Oile them with mutron broth, and 
UL) whice'wine , wictha blade of mace, and 


uſa liccle * ſalt, fill their bellies with ſweee 
It hearbs; When they are enough, chicken che 
tkfbroth with a piece of mancher and rhe yolks 
rFof two or three hard egvs [trained with lome 
'elof the broth , then pur ſome of the ſame 
dbroth into a boiled mear diſh with verjuice, 
Fhucrer and ſugar ; then put inyour Grapes 
For Gooſeberries ſcalded'tend-r, and pour ic 
Hover the breaſt of your Chickens, | 


” 
OS. a. com. da cacti 


To mike a Diſh with the ſweet 

bread of Veal. | 
114T2 Oile or roaſt your Sweet-bread, puc to It 
f a few parbolled currans, a minced date, 
WEthe. yolks of ewo new Jaid'eges, a little man- 
2ulcher grated fine}, ſeaſon ir with pepper, 1alt, 
nutmeg and ſugar ; Wring in the juice of an 
orange or l:mmon and put it berween two 

ſheers of puff paſte, and bake ir or fry ic, 


To 


= 7 Raxe Receipts 


To make 4 ( arp pVee 


V $I your Carp well, and aſter youſſ, 

have ſcaled 1t, then draw it and) 
waſh it again, then dry it well, chen puc ic inafty 
py< with: good ſtere of ſweer butter, a lircleſ 


mace ,.pepper and. ſak, With a few capers | 
and a litcle vincgar ſprigkie Jin, "hs 


To make 4 Steak: pye. . 


» 


i) | * 
. Q Eaſon your Steaks with pepper , ſalt andf | 
MP nucmege, and let. ic lic one hour, thenþo 
take 2 piece of the leaneſt of a lege of mut:hh 
con znd mince ir ſmall with oxe ſuer and 
few ſweer herbs, then- put in grated bread, 
the yolks of eggs, {weet cream, raiſons off 
the ſun, work all together like a pudding, 
wich. your hand if and make ic into,ballsÞ ; 
putring jn a little {alc , then put chem andr 
your ſfieaks into a deep pye with good (torgihes 
of butrer, ſprinckle a little verjuicc on it anda 
bake ir , then cut it-up and rowle ſagz leaveſſay 
in butter, and fry them and ſtick chem up4ra\ 
rightin your walls , and ſerve your pys with4nd 
out a cover , with the juice of oreng2 0 
lemmon, 7 


fer Cookery. ©  »s {| 
To maks a Pigg-pye. 
youſD Calld ir and flic in ghe middle, eg 


andD and rake out the bones , ſcaſon ir wit 
nn aFoper, ſalr, cloves and mace, and nurmegg, 
tleBop ſweet herbs fine, with the yolks of two 
e548 three eg2s, and ſome plumped currants, 
_ #n lay the one half of the pigg into your 
$4, and the berbs and cutranis and ſalr over 
-f, 2nd ſome butter, then lay the other balf , |: 
che Piv?2 on the cop of that, anditereſt |: 
nd the herbs and. currants on the top with. |; 
-Ihme burter , and fo bake it ; you mayeatit || 
ky dtor cold, | | 
da 


ad, 


| To make ared Dear pye. 

off RL9 } 
Ing) A rboile it and Hay 1t all-night in red wine | 
WS and vineger, then lard itthick, and ſea= |: 
nn it with pepper, ſalr, cloves, mace, nut. 
orcheoo and ginger, bake it in adeep pye of rie= _ 
ne with fore of butter ; | ker it ſoak well, | 
Veſave a vent hole in your pye, and wben you * 
upFraw It our of the oven, fitit: up With burger | 
14nd vineger , and ſo keep it and ear it cold. 


0 
To. 
T 


Rare. Receipts 


To make a Hare pye.- 


7 jArboile. rwo Hares and rake the fle li 
from the bories, mince ir ſmall, andbef 
IFin a 'morcer ,* then ſawce it in wine and 
never as you wouſd do red Dar: lap all hi 2 
abour the chine 5f ohe Hate ,and (or vi h 
ſeem. bur, one; lard ir welf'2nd pur it inf 
your pye wich good ſtore of butrer, ſeaſon | 
with falc and [pice when you bear ir; whenſſ; 
is baked, pur_in, ſome Os butter co tif 


it TN 
ry Cor | ok | þ 


To 's maks Fritters. 


Tx Ake a Wo ofa ſack alles, che yol 
of (ix eggs;the whites of two eggs, af 

4 lictle'fine-lower,put ina little nucmeg at 
ſome ale, andatircle falr,: mingle them 
rogether , then: flice in ſome apples; veilſh 
thirv,/ and ſo fry chem in lard boiling bor ; 
your batrer be roo rhingit wit drink ſuer; if 
bein good remper ic vvill fvvim.. J 


of? 


We 
4 - 
$ - 
. . 
a 7 


-\Tomake $76db of a Eiiih toes, 7 


: a I} 3 \R . 


15; 


Oile it with as -inuch water as wil f TE 
Tn and all ſorrs' of ſpice you lk; Vhitrken 


Ws t-wirh' firagined ozttheal'and creany yl Fo 
[1 < ome - catſfons and. cutrans Which. tvathihea#s | 
cp bed firſt, anda lice' (a); whe yos Hts 


mſi Ons and fughr..” —_— Ts 67 
| 9 lv. :2037 8-0 1367 


 Towak » Cambridge pulling oy PA Ia 
bs DOFHIYEGE: NG; D621 | 
OBatce gricest bread thowyw oy 
Daixicwicta lice pre tt 
Furrans , nutmegs and cinnamon , -and ſuer 
'Whred , fine ©. ney: "milk Fe ſugar and 
N | lexving _ ſome LE their- rabies teh 
togetnerp 
\ pudding; on Ns _ 
ther Gidezand make ir roundlike & RaSihes 
2 be butcer and ro in the middFof the 
adding 5 and clap the:othet half 6n the rop 
3% ch ined fling liquor," «pd | 
t is i dtledenoogheue ir in che'midoleand 
1 ſerve It in. £19104 UP. : io 
3 3 We. YG 201.21 TY 
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cola meat. 


- 4 ; ks FE: F . - . - 
a > d- __ y 0-4 «3 4 / z 
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-Fince:your megtfing Wor, It veich 5H. | 
Ated: real, currans., dates, nutmegy 
f,vvith a-- little, roſe- vvater; alirtle 


* fol ao woorrhre 0835, warm them: todſvor 


"YL, 


s . pre Soph « this and.Jay i upan thin flices||yig 


ether over a chafin diſh of coals, ang (tit wh 
em -all the while hy 6 Ic in = Bs five 


: WAI firſt waſhed with the yolks offljyr 

838,200 VR 12} Poe Fn I 
Jpice3nd. ſugarfor the ſecondeout Ji 

«4 111% $51 367 T7 6) EIS 572 97:62 ZAP fe 
112. Fane Faporprith Rica, eÞv::188 

Yuk w_ 3-43 45..5tjo} 24h ; AAA 2. & 


8: Vith-wacer. & fake 3; and 
', PEE , \thiot.q ko? 07 
quarterofs pound ofRice:ang (irepirin-weoſſic 
cer, 38; ſorhalt bolle i Ii, hen firajpithd: Rivo £9 
06h iS gullandes, and boile ap FI <F 3 


" Wars At a. licue roſes ebJat 
half a pound of almonds, Sod be dorig pra 


| por. aplgeerpcnr, and ſo ftrain-them in- ma 


fo a_pipkin by 1t ſelf and warm them ovethhje 


Zn fire ; —_ fake Four Capoy and ag pou oe 


A 


ſhe rice over ir, and chen your almonds; gar- . 
niſh your diſh andſerveitin. + 


1 6 cr / FE: : *.- : Sa Po 
It T oboilt 4 Caperowith pippine: © Oy, 


© - DW 1 IL B.E 
$1DA:boile your Capon in water and-ſalr,” 
{9k chen .puci che marrow of tho or three 
04J-00d bones into a pipkin with' a quare of 
t]whi e/winey alice fliced nurmwogy tout or | 
e;Hiveditcs 37and foineſugar'3” inch pare/fome 
<vfipplaszad' carirhem inffoarcersy (pot them 
ON es "i pipkih andocovey them with-fuparand 
Macer?/ ther agkeofippets of bigkets ;3=rhen 
like rhetlyolks 0f1'97 herd\epgs j/ amd firain | 
"bem! with 2'licctervet julceisnd ſome the 
lt tr wheres che apo: isbviled'g! plc them 
65 eh piþpine withowlicele ſack's fiir chem 
Wlbdecherdnd ferverrhuapon in wicahemy 
! «7 39000 1407 :drofl 190! 3G nov r, 07 
fit 21 2! nodv7g botltratfte Hacks (ivr 76, 
m9 ue Boil eiloids myo blind 341: 
FFT RG ea{paboirdt ; chem half iroafbic, 
WES eh carve'it ian fave: thogravy, take © 
.) tore of ofiibny ;paſttyand eh racer 
gravy into a pipkin with a few currans, large 
mace and clarec wine; bolle thef+rocether 
"ith the Duck; when' it is enough put in'but- 
yer and ſugar, and ſo ſerve it in,” * Wo 
i CS: ny To 


| Aſnei Rove 
"Fibith fawſager. fv vo. 


D Oileuehein, in. clarer wine ,\ larze mace, 
and ſwcer herds, , 
h 


-To ſoreearee of Peek, - I] 


3 One it anc lay. it its fair water, pell che 
| bloodbe gone; tben.dry it; then-take all ſhy 
| int _ herbs, beaten —— clon [4 
-mon inger;y; lemmon-; p th 
pieces ; "finale: all-cogerder ; ind drew 
rheſe- oncthe'1 de:of your veal,:oben:ry='inffic 

up like--a-"collar- of; brewn let your lique 
dotle» being A falr > chen put4n.yo i 
.veal; fo ou/may uſt recksunbound or brealb! 
abotwptetiche ſcunmed-very, clean; pill 

in a faggot of ſweet herbs and cover it, tor 
thar will make'iclaph whice 2 when icis a Ya, 
moſt bojſed,, throw in a lictlgſliced nurmeghs. 
targe-mace ani 4 Jemmon.fliced ;,.ſoi keto 
i.in \rhe ſowce drivkiand ſerve it with! vis 1 r 
Ns NG rn Wage )- - hd 
OO BY EORTTS Wo? en ive rf GH t OTE; y OG 
| F5.o «=mi my I CT IEISS. F 

05.21 gNily one 1.1 

;y1St o! tn e189} WAS 12 
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IO Cookers 


To LEN a MT [aller 


(Fs. in op ſpring time the buds of all 
kinde of ſweet heths and of violets; and-a 
| Jhandtull of. capers , :- ſeven oreight dagegcur 
-fin Qlices-3- one; -handfull.of raiſons of th2,ſun - 
the toned, one handfull of blanchedalmends,.4 
all ]hendfull--of currans ,; five. or fix figgs.Hliced,, 
+ v: preſerved: - orange cut ,in-flices 3. mi 
ne theſe togerher, then'take: a diſh fir for 2 
oulder of- mutton, ſet, a (tandard of. paſte 
| the middit of ic, pur theſe mixed things - 
dour the (andard,, ſer upon your. mixed 
oufiller, four balf lemmons with | the flac end 
alownoward right over avainlt on2 another; 
tf: way; {berwixt, your. Randagd andithe 
1 ſide ,:;prick-' in every; one of. thels 2 . 
al$anch:of roſemary wich preſerved C res; 
elle fur bard egges-without the ſhells berwixg 
7 ur: lemmons , the; higeelt- ends; do'yns. 
ards z- prick.upon, your e2yes llige ed. dates, 
iÞd almonds. then-lay-angcher earniſh, bes. - 
Ren the, brim'.of ;the, .diſh- ,andihe aller,” 
f, quarters; of: hard-;xgges.and n ofli=. E, 
Tx; of lemmons, then garniſhtheh: 6 wo 
4 100650! iſh. wich Progerved Srangf.4n,098 


. 
» 1 
s 23 


ices. 


\ "22 \R## Receipts 
ſlices, and bertwixt every flice of oranze Þþi 


licle heap of capers.. | lu 
To blanch Mancher is a frying pan, 


op the yolks Sb uige eggy ,* and fi 
whites, beat them with half «pine . 
Tweet cream,” put'to ther half a penny manga 
cher graced , ſomeſugar,nutmeg;maces-andyjc 
roſe-mater', fry it-with 'fveerburrer as ye pe 
would a tanſie'in '2 very ſmall frying-panjm 
when -it 15 fryed: waſtf it over-'wid® a licelefy:: 
fack arid the juice ofa lemon, ſcrape on ſome 
ſugat and ſerve it in. | ri” <1; 0 4. 
To make m_— Padding. F | p 


| " 
rAke the tamper. a pemiiphrbine loi (3 
and: cutitlike dice; then ppur over it'a} 
pint of ſo9ddert credit nd covervietilli 4 
be cold; ' then rake the' yolks of fort "2g Wy. 
owo' whites, bear" them very well!” and putF: 
chem to*rhe reſt ; they piir in beaters ſpieeÞh*! 
and ſig A Rorae ſome ſueÞ ſhiefmell, chefs: 
adge'a | ts Pic ae ih web boſe : 
rered "Has a: put. fome thinlices of pipP' 
pin” Fol © botroms ind ſome raiſons of chef » 
f50 \O'fict-fick on the top fomsYoow big: 
| tptecerfy 


! for Cookery, 123 
2e pieces of marrow and ſo bake it, ſcrape'fin® 
uzac into it and ſerve it to chemable, 


To pickſe Hartichokes,”, 7” © 


ral Ather them with Jong Ralks hen cor the 
ro] * Ralks,off cloſe.tq the Hartighakes , then 
atiake the, pith out of the ſtalks and pur 1t.into - 
andjjour, . Þquor Fvich muſt .be/.\water » vath + 
yefp$3rs-and-apples fliced» anda quince or two; 
anjfimake; 890d Rore:of liquor, bojle your:liquor: 
celit;: While, thep pur tpryour Hartichokes till the | 
meſÞith beeaderanthe botroms of them, then 

Afake them up and let che liquor ſeeth a good 
Jvbile akcer,r hen Dec fend £ul-igbe cold, 
;| Fiben clenſ2 ic.jand-pur therewith into your 
\Warrel 2 lictle alc , chen pur in your Harti- 
olhokes-and Hop/rhemup cloſe.,! r 2 
oi!) dire onitigigr 2 Loft fangs £225 4 
Ligt:* >To drp(Bagfies fhey do in Holland: - 11 1 


. 


noms! :4CIA1 TG O 


"Wt iN Ake: ofthe; Burtockrbegfcof. a fac OXC, . 
ek: alc ic well wigh bay-ſale Fopr.. or five 
enſues , then hang a'drainingons day, then 
w6.6y; 10: up 10 8 chin cloth , ;andbang it up in'a 
p:Pnimney todry;3 when younguld eat any of / 
hefÞſc, Dole ir: very tender »and Dice ie-ſothin 
ogffidat you may almoſtſce thorow it and eatic 
Mich a ſallet, C4 Te. _ 


> 


?g OY ©? s * 


Nr 1. Fo 0 ENVY C are ber. 


'Y V Ib them very clean, chen prinkld 


them with bay-ſalr, and ſolet then t 
\ Ape:chrees Four bouts "then take catra; 
s .* feeds, fennel feeds; dil feeds; cloves, m: 
-  inger;,/ putmmegandcinnattion'beaten o * 
- ther. thew wipe the! ſalt from your <ucurt 
- Kar$ andlay:rhem into'yoru! pot; ind berwii 
every.lairlayſome betcerifpices, and kr yoil 
* Mtlire be ſpices; thenfll up yout PHE wil 
"White e wine vineger and nd op: thenrcloſe, NY 


TPS715 "| 


[991 * 


Has » alke wheatures keep | 
"Puvvr fiindlihe,” 4-199 


"\Ake a lees of beefand boils it mag | 

'Y der , then ſhred ir very fine with tote 1 
W-- © fner\nlies ſeafott ir: with! ſpice 'and ſalty 

' then: bake it inapor, and keep'it in ſeyetd 1 
pots : filedp wich ecteed butter; eviach 
you! wouldveavof vr, ciir'fome: apple#in rf 1th: 
betle pieced ſtew eHhethzand Pvt fog 
planipzd Aikdtans ; . hen they "ar6)evwet 
well; py of your-minoed meat; miqth 


thetn- welitoge pooh | 
| P06” > 201. JJ V. 10G 29 Hlomts Y 948 YE * 1.2% 
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To wake Dutch th [ewſe; els 


Yy - 
- 
1 
. 


1 TA ke; heel. and! ſhred i ins thek 
a torr ir (with fac andſpiceas 
eFben beat ic in'a/moreex;' in ponkek, 3 
iÞcing made -yery. elean',rhen pur- fo) mach | 
lc "Into water 'as-thar (ir may beac aw egye, 
en boilers and/when iris cold/puri 
iv ſac you! ye keepyhem fromAfebath,.... 
a to May, | , 18 287% 
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| T "#1 s A 


wake "2 peck of heb. pluck off 
heir bout and falt 'thein a lietle over 
lizhc,' then 'take a litcle-barrel and layinit 

iſt-alaire of bay ſalt then alaire of ſprats | | 
id {o- do-till' you batrel bef\ill, 'puering in |} 
etween' evety laire's few bay jeaveranda | 
's irtle lemmon pill, ler: yourlat aire be Clrz 
mixttien fop the barret clfe'that no airgetin, 
lp} hen pirch*1t and keep it'in x 'coob cellers 
Gd .pBce mn every week tuty it | 


ey 


- 


down, 


26 Ravel A 
down, in evo or three months you may uſdk 
of 1r. : k 
h\ if a\ 4 : þ 


To __ Rice milk, 


f ws :hakf. a pgubd: of Rice, waſhit well 
wirm: water and-dry it inan.oven; afed,; 
bread:a drawn, then-beat.irco;fine-fower 
then' reke& 2 pottle of cream ang. bland a ke q 4 
oftherflower therewith;s -0nt ?} 
2ndthioker it-with: the teſt of theAlower, p Þ 
in ſuch fpice.as ATI Keg ariWeeten ls wichur 


ſugar, "v6.bÞ. ; +. | 55 


To make the beſt A Imond pudding. 
11506 Mo vat FI 
Ake falf L pound of ſweet almond F 
 Lennatiat and beaten with roſe-wate(F'} 
yery>weil , then boile- a Yvars-6f ercens: Mc; 
large mace and-nutmegg:; when-it hath boif 
kd a while pur inthe almonds and $oile bok 
fagerher- till ir willeomet.om the. bottom 0 b 
the #killet , ' then! pour! irouranddſwecten iQ c 
| with rofe-water aydilygar-;! when at isalmolF:; 
. cald bfeak in; twyelveeeg es.» [and kave' Jil "= 
half rhe iyhires, thes.colour them acgorgings 
co-Yourifgncy, a if you pur in-any.urrams? 


jet _ be firſt plymped,, pur in, marro” 
| ſomeg.: 


” 
"ld 
. 


if 5C opkery. 27 

uf As groſs ar beef fuer fnely ſhred, | 
hen. Gll-your: Skins. and boils, r enalittle, 
hen 4aks rhem qur. again, an ; boils Fe 


To _ they bugs cooled. a ſicele,, «os 
tid ; NJ meke 4 (Devonſhire ahi, oh 
ket '"F 4G 4) 


ver TA ke NUT of mew. milk,; 2 penn penay wc 
tg 4 JoafMliced-yery. .qbia.,,,. pd op 
alding hers chew pur ir co, the, bread —_ | 
ſcale br » and. train 1t;chorow acyllender, |! 

tiin;{two eggs gy a licele nNuLMegs, WW» | 
Align wean and then bake ita; ,,... . | 


1 T1 i makg clutedeream,.. os : | 
wag i 
Fake he mornin. .milke and ſcald j 
q ? noon, When; it; pimples {lack the. ire, 
ſtien ler ic (and and harden a litclezthen take 
af off and ler ir (tand cill che nexc day; thefi 
_ e ic off with agkimmer, andſcrysir co the. 
| oFable. 
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2B "Rare Receypts | 
You do patſley into beef in the inſide of 6 
. if fr be _red Deet , take* pepper » 'nutmeogg 
cloves; mart and falc ; '1f ir be fallow deer 
then only *pepper and falt ; when ic is chu 
ſeaſoned dip. it in whice wine vineger; and puſ 
it in an'eatthen' pot with-cheſalr fide downY”: 
and having firſt ſprinkled good tore of ſpicy, 
ii che port if it be fallow Heer three'poupd 
of burter wit ſerve, but if red deer the fou 
pounds; *when' you pur it- into the oveniay 
an earthen" diſh over ir, 'and palte-it oloſeugſt 
chit no' air*can'cer out'nor tn, ſo let irrſtuf 
fix or ſeven hours in a very oven 3: when 
it. is baked take off the cover and pur in| 
crencher and'a' ſtone upon 1t to keep tg 
meat down: in the liquor ; fill up the pogi 
wich melted butter an1'fo' keepit', ſerve 
co the table is flices/ with” muſtard andfu 
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ela 0 Tomike good Whire pudding s. 


AS nes pints of cream , the crumb 
_ © ewoyetiny loaves, boite/your cream with” 
3 little mace , ſlice" yourbread inco abaſongy 
and put your cream into ic , then take i 
be of (iter althouds blanched andbeay-9 
tn with" roſe:water, half 4 pound. ofricey® 


| flower 


SY 


fower the; yolks, of te ten oy and as myc 
b qo 1ey0n chink fir, a licrle ale, and a an 
al of. Marrow, {o ll your skins and boile 


| | | \ 


wy, 7 males fs PL 


7 Ake ſome new milk and: Rroakings to. 

» then cake ſome cream, ſeech.ir 
it ſelf wich whole mace anda liccte roſe- 
witer.; then pour. it into the milk and the 
oakings ; when it is very cool putin a lit- 
runner;\ and when.it .is cempfill the faces 
Mich a skimmer, aud break icas little as may 

$-/ 2nd let: them + Hnk gently-of, cherg« 
les, and. as- s they, fink - them ap 


Ins: 0+? "$4 Das }!'' 


| Tome Cle -cabes. _ M trove. Þ 
<Ake hree gallons of milkgew from | 
/Þ | the cow; and ſer it with runnec as for -' 
of a cheeſe, ; then. take. a quarts of cream ': 
ich$2d lice a manchet. into it very thinne, 
nÞoile 1t a reaſonable; while :till ic be thieks, 
: en, pur it 1nco, a baſon;, and Pi. to it 
aÞ-quarter. of a, po , /inees; butter, 
ceu% lex,/ ir ſtag. cil be, cold»; when 
| your | 


4K, Rgo# Reſt 

your: milk-4ig: come which you ſet Mrcakiie a 
tor'a: chiteſe'; and 'whey' every! WER; t 
break itvery fne-wich your hands; 4nda 

It 1s very ſmall, put in your boiled bread [rl 
-m1lk, ſtir them, well rogether, and putins þ 
pound and half EA 
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Fplumpettutrans or more, 

rwo nucme: crated, ſix egges, yolks 20h | 

whices, 2 © Fe Ft TERS "Patt a 

_ gat Frm mann raw crthiPand ec 
bink'fir3"do-npt ve * Leone: 

Fich hevign; hot bake"tbetn £66muth1 540 
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PAke% > ne Min as boil 
" thefti®hictke, then putiniquars of wen 
cream, and boile them cogether , rhewpbb 
Into ſeveral anns 4nd "cover them, and A 
_ n it batch' ad Darght Tt will be very 
ck, they take it off with askimmer and 
# Tr 3k (8991152 22161 2A |; 
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1 hl. | 54 
aur ivinco a cloth-apd-vheyir; dohodbtcak: 
eg any moro'bur inde ppb ”—_ 

g\tieyed, enough pur-ie: mro'the/ 'py 4 

cloth, and 'tutgietwirce wTaY3 | Put Ye- 
plinkefalt toir.”! && DOR DITBTO Eo 
mY 1: 169 a207 ferns or Tn31 Sit: 


: To wkei Ghaſtberry fobgi mnt 
'P ket £225100 FITS 1 Dos Vide) ith 
1 Alte nx think of Gookbeifies oralieters 
Y [ bore {al&;alid ehvit vety (rander]then 
» four: thowaret vir cherd, 226d" with. the 
ack of 2. ſpoon btyiſe* Your 'Gooſtheryles 
q-” fine; then cake a pint and a half of 
cet cream,,. rhawblks Kites of three 
Woes well beaten, pur. them to = Gooſe- 
ecrids'! wich: onermutateg? gamacecel 4'aþ 
| 9 bo:chlleeſpoontativor-ro -xvnet{'w | 
uduch! ſug "ee Uipkeitipimingle all 
Joe hea dortg rotor 
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Jn 007 Bo wake ooh Tafrts! £163 oral 


28Qut bs T1231ug ,g>!119v 


xl Ake ten eggs, leave out half the whites, 
* beat rhe very well,and colour them with 
the 


43 | - Rand @iveix 

the- juice of ſpinave according to your:likins 

and pur:ſ0"; tnuch tanfie amongſt your ſpi 

nage -23willgive ca caſte, then put in balk; 
pinco,or heed {nſeet: cream , balf.a my 1 
megg grated , and jas mych- ſuggr-a5 wil 
ſweeren it to your rafig,. then pur in a fi 

\ "your. frying pan , \andiwhenivis bot pour 

your fanſy and irc cull ic chicken,chen fAlicy 
toll *Ro0 Le pl prac ; i 
wang iN 
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| + woughs'G itcle | s 
I”. of e pan, [oli beta a7 q_ "M0 
|  tnay meer inche middle, Gels is 
| "tome. iy.zhedifh; ſervT iria wil : 
verJulce, tter andſugar.” © by 
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To thaks puffy paſte 4, viry quick way. 


* Þ ers three pounds of freſh butter, break 
itn ficele birs-into balf a peck of flower 

Joc lictle more ; then put in one egg, andas | 

Much. cold Cream as will work: 1t-into.a © 


P 


F 
B 


-Yibffe::paſie,.do nor.mouldic roo much ,/ for 
Far will melt che bucter, and chen ir is ſpoil- 
> Fed, bur ſo ſoon.as you can,rouliit abroad and 
ie inco- what. you would have is; this 
4 | will be: extream good: if you abſerve, © to.do 
IE | 

To _ Py F Jnenthe, 


ol Ake a quart of Cream and eight e2gr, 
' yolkes and whices, bear chem well and 
p it them i intro the cold Cream; ſer.it on the _ 
as and: Rir ic tillic cunto curds , then draigr . 
"Mein a Cullender., and break ic well-with. a 
Woon ; cben take a lictle marrow and cut: if 
bd fowr Dates ſhred ſmall, four bunchesof: 
£Witeſerved Barberies picked. om their ſtalks; 
Mulf 2a handful of graced bread, ſeaſonir wirh' 
Roſelvacer and ſugar » ſome Nurmegs and ; 4 
JP*le-fale; - chen cover ic with: ſome 
L GEE v 
'F. Wo <- ; \ To 


_ 


| 34. Rape Rexeipts 
\ "To weke a freſh. Cheeſe. 
TAke a quarter. of a pint of RoſewartY, | 


ſteep in ic all night one'/Nutmeg:bruiſed 
and a tick of Cinnamon groſly bearen;- then 


rake five pints of milk,not ſo hot as it comeyſhy 


from the Cow , ſer it with a little: Runner? 
and when it is come drein the curds very, 
well from the whey ; then-putin the Roſe; 
water ftrained , and-half a- pint. of chick 
Cream, ſweeren it with-ſuzar. and: break i i. 
very well ; then firain ic chrough a cloch;antÞh. 
pur it into a little Cullender to ſhape it; he | 
itinco @ Diſh- ml Cregm;: and Wine and 
ugar. 


4 » 

&. - 
#; 
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To ae 4 Damp! "ng 


*Ake a pine of Cream and.boyl idwkbi 
blade of Mace ; then take twelve ſpoon, 
fuls of grated bread, five'{poonfuls.of flower;llh 
- then take fix yolks of Eggs 'and five whiregh 
bear them very well with ewo ſpoonfuls off 
| Roſewater and as much fair water , ſeaſol 
ic with ſugar, Nucmeg' and falc , " mingle 
chem alcogerber with the Cream, rye ic ina 


cloth, _ when oy water boyles, put ic in} 
- &- 


for Emtery?.— I 

;nd boyl it one hour and half, and when ic is 

f ough, ſerve it in with Roſewarer 0 butrer 
nd ſugar. 


To few aLogof Mun, i 


\FrAke-a Leg of Murwn and mitice ic TY 


+ with a good quamttty of Tuer, chen put it” - 


aco an earthen pot andſer ir on' 'the coales 
©Fiich 2-quarr of Clare: Wine,” and 2 lirtle thin' 
Fs luccon broch z, then pur in Raiſons, 'Prunes 
TBnd Dates, Salr, Cloves and Mace, and ler” 


Bm ſtew rogerher till you think rhey be e- 


j eh, then Tervei it inupon'Sippets. 
To Sewn fbf Necker, | of 


Ake a . Coaſt of Mutton and'cur it © ico: 
\ ſmall pieces, -boties and all, waſh them 
San and putithem into: an earthen pot with 

Fquartof whice Wine and a little water, and 
"Þ ler ir; ſeth,” ſkim tc well , then puc in @ 
00d handful of Parſly with x Onions; borks- 
| hopped very ſmall wich ſame whole Cloves, 
eand (alc; when 1 Ir is <nough; ſerveirup- 
Fes. 


DÞ'3 A 


36 ; Rave' Reverpts, 


. - » 4 bojled (ule of Spinage. 


'F Ake four or five handfuls of Spinageſp 

| clean picked, boy it.well in water and 
falc, then drain it well from the water, andþ, 
chop it vwell-with the back'of a Knife; then]. 
fer ir boyl in. a Diſh over a few coals with, 
| fome butter and vinegar; a few plumped,, 
| Currans,; andas much ſugar as you think fit;Þ, , 
| garniſh ic With. hard Eggs, and ſo ſerve it, 
nm, , re  wRe7 on 9 4 *s. | 


2 4697 Tit3 © : | 
A good fupper Diſs, Mii 


Tak: a leg of | Muttorv-and cut it 10 thin, 
pleces as longas you can, and three diff, 
four fingers broad ;>rheri cake Parſly ; Onvhy 
ans, Peany-royal and Time, and chop then; 
fine with Mutton fuct;z! ſeaſon it with Wine,.. 
Pepper, Cloves, Mace and ſalt, ſo lay iruph 
upon the ſlices of Mutron, and. roul them up 
_ and faften every one with a ſcure, then rol 
them inthe yolks of Eggs 'and grated: bread 
fo roaſt them or bake them in a platrer with 


butter. Thus you may do Veal; burthen pu 
in ſome Currans. Theſe do well baked inp 
Þye,or Rewed with Wine and butter. 


for Cater. 37 
— To moke 4 very gotd Telly. Os 


FAke. 8 ſhoulder'of.Veal, cuc ;it in three 
ſeveral pieces, bur break none of the- 
ones 3. Pare all the -fataway as clean as you: 
, then waſh it in-five or fix waters ,. and; 
xiclye in water ewq or. three, houres,, then: 
"Woyl! it in fair waces:till ic be very clean, ſcim + 
"very well , chen cake ir from, the fire-and 
"Fur ic inco another por, with a potcle of white. 
Wine, and as much of the broth as Wine, 
ic co the fire again, .and Eve as the ſcum 
niſeth rake it off ; then ſer ir over a ſoft 
. Wi fix Or eight houres cloſe:covered, thep 
'Wke chree or four drops of the Ruffe, pur ir 
ito the palm of, your hand, 2nd cloſe your 
"Fer hand to ir , and when ir. is cold.chafe 
"Four hands rogether , and if ic cleave it1s 
""Fough ; then take it from the fire and ſtrain 
TEwhenic is cold , take awayall\the fat and 
"Silings at che botcom. 
| Toco/onr 3t and ſeaſon tt. 


Far. red. Fellit.1.r. 
DEP Ake a pint of your Jellie ſtuffe, a quat- 


74 **: of a pinc of pure white Wine , balf 
| ; a 


33 Rare Receipts, 
2 pound of Sugar , ſome Cinnamon , Nut. 


megs and Cloyes bruiſed; then take a Torn- 
- ſelcloth or two, well dryed by the fire, and 
| beaten with a ſtick from the duſt 3 put them 
into the Jelly Ruff, and ſer them to the fire 
rill it be gopd and warm';' then wrinz the 
clothes well till: you think: ir be coloured « 
nough; then. pur in fix'or eight whites 0 
| Eggs well bearen , lic chem well cill ir be] | 
boyled,-then cake ic from the fire, and ler it ? 
run thorow a Jelly bag. + 3313 


{ 


F " Chryſtal 7elly. 


TT Ake the ſame quantity of your Jelly. 

'Ruffe as before, and Sugar , bur nor (I! 
much ſpice becauſe of the colour , 'fo boyli 
with the 'whites of 'Eg2s, and ler icrun thi 
row a Jelly bag. 


Fop . Amber colour Pelly. | 
TAke the ſame quantity of every thin thy 


as for che red Jelly, only inſtead « 
Tornſel you muſt pat ina little Saffron, 


”" .To make a Calvesfoot Pye. i 


T Ake your Calyes feet tenderly boyled, and || 
_ -fplic them in the/middle ; ſeafon them 
| With whole Pepper, ſalt, Sugat and" Mace ; | 
then pur chem intoyour Pye with good ore 
of butrer and Currans, and when it is baked, 
bf put in'a Caiidle made wich Yerjuyce, the - 
yolks of: Eggs, butter and Sugar,” ' 1 


A Made diſs for Fiſh-dajes. 


TaAke Time, Sage,” Matjorum, of each'a” | 
tl like quanciry, chop them fine; then take | 
(fix or eight Eggs beaten, and firain, chem | 

J inco the herbs, flir them well r6zerher , .. 
and ſeaſon. chem with alt, Sugar, ' Cinna» 
mon and Ginger , and ſome Mave'; them*--} 
Af pur it inco a Placter with ſome butter, and |} 
ſer it over a Pot-head of ſeething' water 
{| cloſe covered, till ic be hard enough to ſlicez | 
ind then ſliceic, and lay ir in a Diſh with ſome- | | 
1 4 meleed burcer over If. | | | 


D4 | To 


Rere Receipts 


.” Tobte Mutton lbke Peniſen. 


More your -paſte courſe,” and faſhion ic 
l hikeaPye; for Veniſon. patboyl'your 
| Aaurcon' in and 'Vinegar, and ler ict lye 
[  ingheſanie thiee of four houres ; beforeyou 

| parboylic, thruſt your Knife ofren thodow! 
l har the liquor miy foak through it, make ic | 
ſharp with: _ 5 then take ir out and lard 

l al yery thick caſt Pepper on. every fide 

| of it; .ſcaſon ic with Pepper and ſalrpnd lard 
q in the holes,and put good ftore of butter into || 
| the Pye anibake ir; ' make a vent in} the 
[ middle off the Pye, and:when it is baked | fill 

| upthe Pye with meiced: burter , and when' 
|. you ſerve tt:iw, tick ſome. Roſemary and: 
', Bays in the yeti L000, and eat it with maf- Ir 
|; onony ſugar. | 


To make a jel f Lemmons. 


patethe thickeſt: rinds : ind cur ther in 
S halfes, andtake our all cheir meat ; then” 

0! the rinds in ſeveral waters till you can 
Tub a firaw thorow them , then pick and 
ictipe them clean and. waſh them in cold 
| Water ; then make a ſyrup with white Wine 
l - vines 


-S _—_ FRG | 


TOS. 
To mekes geod Pancakss, ; 112 


TAke 2 quart of fine Flower, put thereco 


eight yolks of Eggs andewo whices,) min 


it wich water and make it thip , then put/in | 
ſuch ſpice as you think fit with a lictle ſalty 
then ſet over the fire ſome eryed ſuet ina; 
Poſner, and when ur 1s ſeething hot put it | 
' into the Fryingpan, and pour it out cleana». | 
ain; then pour in ſome batreras thin ag_ 
you can-and dry it on both fides, and then: 
Jour co ic {© much ſuc, as' will cover it-, and 


, ® p 
ry ut. w COU E2VOleh;Qo 


TSR 
To makyg Pancakes. 50? Ha. 


Ake fair- water lukewarm, make batter 
therewith with grated bread and a little 


(flower and ſalt, ro the quantity bf every Path 


ake, put-one Eggy then ſeaſon it with ſpice 
andſugar, andfry them with butrer,” \- -_ 


for Cookery; nl 
vinegar, Water and ſugar , and when it is- 
boyled and-skim'd , put in your pls cur in 
ſome pretty fancies , boyl them till chey are. 
cleer, andfo keep them. © + + 2F7 
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Rare Recerpts 


To make a Hapgis Pudding, © 1 


T Ake your Haygis of Calves ginne clean 
ſcowred and watered , and parboyl it 


well; then rake out.the Kernels,-and chop 


ic fine ; ſeaſon ir With alc , Sugar and bez- 
rex'fpice; then put to it a litcle Cream, afid 
terſ'or: twelve yolks of Eggs, as much gra- 
'red bread, a few minced Dates and plump- 
ed Currans, and ſo fill your skins., and boyl 
them carefully, - 


To make 1 fings. 


Take your great. Oatmeal , and ſteep ir In 
"Creatn'one nighr';* then ſeaſon it with 
ſalt, Cloves, Mace and Curtans ; put in ſome 
ſuer, or ſome marrow,and a few ſweet herbs, 


". ſo fill you skins'andboyl chem: 
' To make Liver Pnddings. 


TAke Hogs Liver well boyled, and Ramp 
it well in a Mortar;;: then pur:tont (good 


fore of ſuer minced fine , and che.yalks of 
Eeos ; ſeaſon it Wich ſale, Pepper, Cloves & 

ace, anda few Currans,and fill the skins & 
boyl them. To 


A PRPO=MS 


for. Cookery,”  _ aff 
To'make god ſanſages. 


Ake ſome Pork, not too fat,mince it fine, 
chen ſtzmp It in a Mortar ; ſeaſoDir with 
Pepper, ſalt, Nutmees, and a little Sige ; 
then beat ir well rogether, and when it is e-+ 
nough, keep it 10 Gally pots, as ſongas you | 
pleaſe; and when you would eat any of- 
them, roul chem in your hand like a Sau- 
ſage, and cip it in the yolk of 'Eggs, and fry 


chem in butrer, . 


To boyl a Rabbet. 


T Ake an old Rabbet, and cut her off by che 
hind loines, and in the belly of her you | 
muſt make a pudding with a ſweer-bread or | 
Kidney of Veal, ſweet herbs, bread , ſuer, 
Cutrans and ſpice, Eggs and Sugar; boyl ir | 
in ſweet broth of Mutton or the like, with | 
ſome chopped Parſly . and ſalt, and whole | 
ſpice ; when it is almoſt boyled, put in two | 
handfuls of Gooſeberies, then thicken the | 
broth with the pap of Codlings, and putin : 
ſome freſh butter, ſo ſerve it in with your | 
Diſh finely garniſhed. — 
| To | 


44 Rage | Reverpeh, 


To make 4 Tart of Cream, 


Fe a pint of Cream and twelve Egges, 
yolks and whites ; ſtrainthem with yout 
Gream , and ſeaſon ic with ſalt, ſugar and 
ſpice, putcoira liccle ſwzer butter, and 2 
Icctle Roſewater, ſet it over the fire and ſir 
it that it do nor burn till irbe thick ; then.ler 
the whey run.clean from ic, chen rain 1c 
from the chin, and fill your Tart ; bake it 
dura lictle, . then caſt over it ſeveral ſorts of 
ſweet meats, and ſerve it to che Table. 


To wake 4 Tart of Cheeſcurds. 


T Ake your Curds and ficain them with the 
yolks of Eggs, Roſewater and Sugar and 
| Tome ſpice ;- pur co it ſome ſweet butter,and 
| ſetitoy:r.a Chaffing-diflf of coals cill 1 ur. be 
| bot, then fill your Tart and bake ir, 


"As make F ritters. 


beat them-well, then make a tender Poſ- 
ſetof Ale and Milk, and break the curd and 
The drink rogether ; ; then cake the thickeſt 


E 
f 
| 0 


Fi eight or ten E2gs and half the CA 
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doyl them. 


for Cookery: 45 


of it for liquot to mingle your batter ;' then. 


cake a lictle Sack, Nutmegs, .Cloves and {| 


Ginger, a little. grated bread, flower; and 
falr, and apples cur thin ; ler your batter bg 


very thick, or el{eit wil drink ſue. :t 


To make excellent Puddings, . 
T Ake a pint of ſweet cream, half a handful of 

Marjorum, as much Penne-royal,as much 
of Winterſayory , | ſtamp theſe',' afd ſtrain 
them into the Credm 3; then. put.in the yolks 
of Eggs and erated bread,” ſuet, Cloves, 
Mace, Nutmeg and ſugar , with ſome Roſge 
water, and little ſalt, ſofill your Skingagd 


LAY . s <» 


«To ſerth a Pickeril, 


TAke a fair Pan, F lictle ycſt, and a good. 


deal of white Wine and fair water ; then 
flice rwo-Onions very-thin and pur them to 


the broch; then pur in a little whole Mace, 


a lirtle ſale and half a pound of butter, ler 
them boyl fogether a good while, chen waſh 
your Pike and pur his rail in his mouth; and 
when he is boyled enough,garnith your Diſh 
and make ſawce for him with ſome of che 

— liquor, 


Ono — 4 


Pyay _— ﬀ  —  —— ” 
> pe ewe, 


| andalittle ſalc, andfry cbem with ſweet but- 
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liquor, ſome freſh butter, and an Auchovis or 
os: var te trznk bh 


{ut 
Ws 1 | | it, 
 Toboj] Calves lights, | B 
: {Q2:% 9h | as 
P Oyl them ficltin water; then take Parſly, 
I Onions and feet herbs,and chop them Þ) * 
{mall,& when the lizbts are bpyled,pur them 
into a little pot wich the herbs and Onions, 
wich ſome of rhe&jr on liquor, ſame burter 
| and Verjuyce, and ſpice, and ſalc,ſo ler chem} 
| boylalictle while, and ſerve chem on Sippers. 


To dreſs Sheeps feet. - 


' WW Hen they-are boyled and blanched, 
i _ cleave them in ſunder ; then take the 
| yolks of Eggs, with a little chopped Parſly, 


. ter : ſerve them if with Vercuyce & butrer. 
' To pickle D©ninces. 


T Ake as much ſmall Ale as will cover yout 

Quinges in the Veſſel; then take ſome of 

your refuſe Quinces,and cut them (mall,core}" 

and all, put chem into the liquor with ſome 

Pears; cut in pieces a good quantity of et-J 
ther, let theſe boyl cill the one halt be con- 
'R ſumed; 


for, Cookery. 
\r [ſumed ; then rake ir from the fire, and Rajy 
it, andler it ftand all night ; chem pur your 
Quinces into a_Veſlel, either of wood. or 
IRone, juſt as they came from the Tree,and to 
very ſcore of Quinces put in a quart of Pex- 
y: be ſure you have liquor-enough- to,cover 
hem,then cover them-wich the refuſe Quin- 
;, jc<5, and pur ſomething. that will keep them 
.n (down: cloſe in your Veilel that no ayrger 


n 0 - . , 


| To wake Polonia. Sanſages. 


Ake Pork : and. pick it | clean from the 
bones and skin , let: ie nat be too fat, 


of meat, take one ounce. of ſalt; then take 
Pepper, Claves, Mace,Ginger,Nutmegs and 
Cinnamon, of each a like quantity , being 
mixed together, allow one (poonful of- this 
to a pound of meat ; - then.take Anniſeeds 
Carroway ſeeds, Coriander ſeeds, of each 
| like quantity mixed rogether [3s beaten ; 
allow half a ſpoonful of 'thet ro one 
pound of meat; firſt ſeaſon your meat 
Jvich che ſalr, kneading 1c in very well, 
and ſo ler it lye one day and one night 
th:n 


47 


minceir:Well, and beat it in a Mortar very 
fine ;. then weigh ic , and ito every pound 


| 
be 
| 


' very well wich a lictle Muſcadine, Kneadingf,; 


 putthem 1nco fo: much oyle |as will cover 
| theth, afcerchey have been ſmoaken & night] / 


. $ | £7 # 
cold: : 
- ' > N 
2 ”- I o” 
- i.9 ; [ 


'g8 Rove" Receipts 
then put in your ſpices and knead them ir 


ol 


it morning and'evening with a: lictle morely 
Mafcadine two /'dayes together. your guty br 
muſt 'now be ready, having before 1yen inf; 


| | ſalc and/warer two dayes, then in: fack and th 


mus&two dayes' more'., then fillyour guts 
with the meat, and. ſmoak/chem one nigh 
in <e Chimney ;/'then hang them 
'they may have che warmth of the fire,whey 
chey are dry take them down and keep i 
chem in a+ batrelof Wood ather' ſifted rofl, | 
keep them as long as you pleaſe;if you wouldſl;; 
not have then dry.,. take-them down andfſi 
at 


l's 
h 


or two ( they willkeep in oyle ſeven years). 
when” you ' would» ear of chem, boyl then 
very well, and flice chen thin aud eat then 


' 


1%,  To'fowce a Pig. 


; ? Brer.1 1 ſcalded, chine Ts as: you: do 4 
© HoF), then take the ſides and diy 
thefii in'a cloth, then bone 1t and layic in :; 
wacer one day and one night , chen rake 
fweer herbs and chopthem very ſmall , -_ | 

+ ice F, \ 


 Uſlice a nutmeg, wich a race of ginger, mingle 
Withe ſpice and herbs well together with a licele 
Odplc, then Rtrew che fleſhy ſides with them, 
und ſprinkle ſome white wine vineger ol 
Wthem, then bind them up in' collars, afid rye 
and8.hem. hard wich pack thred , of rather cape; 
hen boile theſe collarsin water and white 
line: vineger , and a good: deal of falt; do 
not boile "the head and che claws ſo much as 
ere” collars; when it is well boiled ſtrain the 
pEliquor and boile in it whole mace, and put in. 
th: fliced lemmon ; when you take ic off the 
Rice, when ic is cold, pur in your plgg , and lec 
offi lye one week, then ſerve ic in with muſtard 
e!Y ind ſugat, | | | 
1] Bl Toſowſe an Ecle.. 
a... - 
mgT* Ake a very large Eele and (plitit , chen 
@'rake out the bones, and Rrew ic wuh ſweet 
marjorum, time, roſemary, mace, and ſome 
| Furrneg ; then rowle irup , ahd rye it hard, 
[ew icup ina cloth, ahdboile icin water and 
\Yflcy then; make ſowſe drink for iewith beer, 
5 Ffater and Calc, DRIES» ig 


.. » ” 
4d. #7 & 3 
. o 


if 
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To ſeaſon a Calves head for apye. 


V \ / Hen you have boiled ir pretty well; 
cut it very clean from the banes, 


ſeaſon ic with. mace , nutmegg and ſalt, pur 
6x hard egges into the pye, anda little above 


half a pound of butter ; when ic is almoſt ba» ſh, 
ked , pPutina caWdle made of verjuice, but-. 


cer , the yolks of epges arid ſugar , chenſer i 


18to. the oven again. 7; .F 


To pickle a Goſe. 


then take. lard ſeaſoned very well wich 


nutmege, ſalt,gad-.pepper, lard her with it 


very well ; then take two quarts of white Wſ,; 


' wine,, and, « quart 'of white wine vineget; 
and as mych water to make it up as Will cover 

| her ; then pur. in half a handfull of whole 
pepper,one handfull of ſweet herbs,a handfull 
of cloves and mace, a handfull-of bay-leaves, 
{1x grea tonions,fix cloves of garlick;boile her 
till ſhe be cender,and ler her lye inthe liquor 
twelve or fourteen dates; then garniſh yout 
 dith with bay-leaves, and ſerve it in with 
. mutliard and ſugar, 4 
Q 


& k Ake a.Gooſe and powder her four daifs, | 


py 
an 


for. Cookery. Se” 
To hafta Twrke). | | 


5 T' Ake the, farreſt Turkey-cock you can 
et, pluck ir dry, and ſplic it down the 
K Sick bone ,' take out all che entrails and waſh 
[ Cleans. and few up' again » ghen take two 
uarts.of wine , and as much water:; putinro 
large mace, cloves and a hancfult of ſalt; 
Br cheſe on the fire together , and when ir 
egins to.botl pur in the curkey ; let it boile, 
Kod kim 1c well , then ſer 1c on a (oft fire, 
id lec ic ftewuntill it be tender © chen pug 
into an carchen pan, and letic ſtand all 
ipbt, then 'poulr the clean liquor from.che 
clings into the pot wherein you mean to- 
ſowſe it , and put-toirrwo quarrs of white 
nine, 4. pint of vineger , anda bandfullof 
"File ; chen pur the wrkey in, and coverit 
coſe 3 -let. ir lye twelve or fourteen dayes. 


ll T6 dreſs antck of Aſntton the 

5 'y French way. 

oy -..., | | rr . 
or T Ake a largeneck of Mutton, boileir and 
in 4 $kim.ic well, chen take two handfulls ct 


parſley, pick it, waſh ir and pur it intoa ner; 
\Yind boile ir with the Parton with a lictle freſh 


. burcer, 
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butter and a lirtle ſalc ; chen rake apinte of 
oyſters , and few them in their own liquor 
with a little whole mace, anda litcle white 
wine- yineger , then take half a- pound «f \ 
butter ſer it onche coals, keep it pu ; 
Ing till it be ready to boyle , then ſhred cheÞ!c 
parſley ſmall, and balf a Jemmon cur ſmall, ſo 
four or fiveſpoonfulls of whice wine vinever,ſ#! 
Nir them all cogether , 'then pur in y6ur oy 
| ters; garniſh your diſhwith olives, capers, 
ſamphire and lemmon:;; cover the diſh witt th 
fippets, and lay your meat on them,” ther 
pour over your ſawce. | | 


To make an Apriceck puddins. 


Ake-a quarr of ſweet cream , and one 

; mancher grated ,"the yolks of fixegoeniiÞf 
and .chree whites, ſeaſon ic with nurmes}# 
roſe-water:and ſugar ; boile your cre-avfithÞ* 
with a Jictle mace , then mingle all this cog 
ther with ſome marrow's and when ic is re-$! 
' dy to an over, cut.ſome preſerve} 
2pricocks in quarters and putin.. [01 


for Cookery, 


10r To baſs « ſnonlier of Autton, 

1te 

of V\ Hen. your mutton is half roaſted, 
oY cut ſome of it. in bits and mince 
thei ; then ſer it a ſieving with-the gravy, and 
all,J/ome clarer wine , nutmeg, capers, ſamphre 
et, and a lictle vineger, wich ſome ſliced onion; 
oy [vhen TS enough, put in fomelemmon min- 
5 ced, rinde - and all, thzn lay your mutton Ip. 
ichI{he diſh , and pour the reſt upon ic, 


er | | 
To make an Almond tart. 


Ake half a poynd of ſweet almonds 
blanched , and beacen with roſemarer, 
ne then boile a quart of cteam ; and when iris 
cald, rake the yolks of eight e2ge well beaten 
of anc mix chem wich your cream and almonds, 
keaſon ac with roſewaget , nutmeg and ſu- 
of » Cipnamon, cloves and mace, then 

ke it in a diſh, with puff paſte ; this, if 
eo adde ſome = bread, fruic and mar- 
low, itisa very fine pudding, 


| . onions;/,and when ir 'is roaſted rake all rogg 
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T 0 mike a wake an Hurvichoes pe. 


Yr the bottoms bf them tenderly boil] F 
ed, ſeaſotr them with pepper; nitmegs 
«cinnamon, ſalt and-ſtigar ; having your pyd p 
ready raiſed, putin firſt foine butcet, ther-youſ Þ 
Harrichoke - bottoms \, then whole mace I ic 
. marrow , dates and citroen pilt, then g 0d it 
ftore of | burrer apain , with a lirtle Lev ff 
wine or ſack; when i it 15 baked put in a cawdlg » 
made with verjuice , butter . ſugar, and th d 
yolks of eogs. ef 


To ftlf a feenbile of Warren 


wit h ojfters. 


Soi it, 'and cut it flauntino, and ftiff rt fy ] 
wich oylters, baſte'it with claret wine ant 


gravy char coriies from'ic, and foe oyfte 
rwo anchoves, capers, ſamphire and a fen 
mon cur \mil};, htac them 'rogecher | at 
when your mutton is enough, "diſh it ad 
pour the lavrce over Ir, 


; 


To make an Oyſter pye. 


Ake rhem ouc of cheir ſhells,waſh them - 
and ſtrain their liquor; lay firſt inco your , 


1 pye good / ſore of butter , whole mace and 


pepper; pur your oylters to "their liquor, ſea- 
ſon; them wich-pepper and nutmeg, then pur 
in hard eggs, whole mace and butter, with a 


q lictle, ſale, {o cloſe your pye and bake it ; 
{ who ir is baked, put in ſome white wine , 


butrer , vineger and ſugar , wich the yolks of 
egos, 


To make, Hypochrift of Deal 


WIKe. 


Ale four gallons of D-al wine, two gal- 
lons of ack, nine pounds of powder ſu- 
ear , twelve ounces of large cinnamon, none 
ounces of ginger, ha{fan ounce of cloves,one 


4 ounce of coriander ſeeds, one ouric2 of nut- 


megp; Put- the wine and two parts of the (u- 


g2ar into a cubb, then pur in the ſpice bruiſed; 


ler ic Rand cloſe covered twenty four hours, 
then put in the reſt of the ſugar and two 
wine quarts of milk, (iicre them rogcther 
and run chem thorow an Hypocriſt D288; 

E 4 keep 


- ee omni 
* #4 
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keep it in one bottles cloſe ſtopped , it will 
. keep a month, - 


To make a Phraſe of apples. þ ; 7g he 


iAke-ews pippins, pair them;, and. cutÞ; 
them in.chio ſlices, ghen-rake three eggs, ff 
yolks, and whites, 'beatthem-very well, then 1 
put to it ſome nurmeg grated, ſpme roſe-wa-J'c 
ter, currans and ſugar, with" ſome' grated] 2 
bread, as muchas will make ic as thick as bar; | £ 
cer , then fry your apples-very well 'wichy, V 
ſweer butrer; and pour ic away; then fry-chemf 1 
in more butter tillthey are tender, then lay 
|- them 'in order 1n the pan , and pour all your 
[+ batter on them; and when ir is fry:da lir'le 
[-- curn+.ir; when 1t is enough diſh ic with the 


» 


apples-downward, ftrew ſugar on it and feryc 


h » p ; 
-If 1B, «x2 
F ' of P- is 


- oF make a Pudding to bake. 


” * 
« 


* 

i * 

- Fm. 
: 6d 

: 


Ake boiled cream, put in ſome grated 
bread, yolks of eggs, marrow, dates, blan- 
ched almonds bearen fine, ſalr, roſewater, 
| FTugar and ſpice,candied cittron pill, hard eggs, 
and Iringe roots; ſo bake it , and ſerve 
=_\* ; 

W "EE T4 


9 —_ A a 


_ 4 
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To Hew chickens, | 


'I'iTF 'Ake..two Chickens, pull them and 


quarter them , waſh them clean from 
©: their blood,ſeaſon them with pepper, 
.falt and parſley finely ſhred , then pur chem. 
into a Pipkin with no more water than will 
cover them, ; when they are enough, putin 
2 quarter. of -a. pound of ſweer butcer,' then 
take up your Chickens, and pur in cen eggs 
well beacen, ſtiric till it be chick, then pour 
ir over your Chitkens, and-ſerve them in, - 


To boile a Capon, __ 41 


Ake a fat Capon, boile it withwaret ad | 

falt , ſome large mace, ,, anda bite 
of ſweet herbs; and when it is almoſt Boy - 
ed put in ſome capers, then cut a mancher, 
bruiſe it, and ſcald ic with ſome of the 
fate whick ariſeth' from the Capon, then 
lay your Capon on thoſe ſops , and lay the 
"mace on it, and then good ſtare of capers, 
butter and vineger, "144 


. # 
e 31, 


* [ To 
'» 
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To ftew a Cows ndaer. 


Ake a Cows udder very tenderly boiled 
* and lice it in thin long flices , put them 
'3nto a pipkin, with a little thin mutton 
broth, a piece of ſweet butrer , anda lirel: 
| beaten ginger , alittle ſugar, and a few cur- 
rans, with alictle ſalt; fer it ſtew a while, and 
then ſerve irin , but firlt pur in a lite yer- 
Juice. uh 


To flew Hartichokes with cream. 


*Ake the meat of the Hartichokes tender- 
- Iy boiled, and ler them ſtew ſoftly be- 
tween two diſhes, with cream, ſack, ſaga! 
and graced nutmegg ; ſo let it ſtew trill 1t be 


all alike; then diſh ic and ferve ic to the 


. 


table, 
[EF 


To flew Pippins with cream. 


Ake your Pippins, pare them and cor: 
them ; if you would have them red, bake 
them firſt, or elſe pur rothem as much wa- 
ter as will cover them \ghgnd ſome cinnamon 
and cloyes unbeaten; tiirn them A 
; Oi , an 


— nu v* -.Y CY CH 


for Cookery. - 
and coyer them cloſe ; ſet them over rhe 
fire till they begin to berender, then ſweer- 
en them with ſugar ; and 'boile them when 
rhe' ſugar is in till they are clear, then put 
ſweet cream to them, and.tert them Rew to- 
oether till you find they be enough ; thus you 


O 


may do with baked pears. * |_| 
To fry roaſts. 


T*Ake 2 mancher and cut off the cruſt, then 

> cut it into thin round ſlices, ſoak them | 
well in cream, then 'take* three eggs well 
beaten; and when your batter is hot in the 
try1n2-pan dip your ſlices of bread in the | 
eoces and fry them ; when they are fryeda : 
lixtle pour the reſt of the egges on them and | 
turn them, and when'they-are ftyed enough | 
pur ſome roſe water , butrer and ſugar 'to | 


4 


them. | 
To make Hartichoke broth of chickens or veale. | 
Akr two Chickens or apiece of Veal, and | 


, ® when it hath boiled 'and iv is skitnmed | 


clean, then take a5 much of the broth, as you ' 
ſhall have occaſion touſe ; putinto it alitele | 
whole mace , lertuc2 and ſpinage , and Jerit | 

hy RET 
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boile, then take the botcoms of three harti- 
' chokes tenderly boiled, and ſcrape all that 
| tsg00d from the leaves, minyle che ſcrapings 
/ with ſome of the broth , and pur ir to the 
reſt apd-{{ir ic abouc , bcatthe yolks of ewo 
orthree egges, with ſome vineger or white 
wine, and ſome ſugar , and then/putr ic into 
them, with your -hartichokes bottoms to 
heac ; but before ;you pur in the egges, take 
| up your Chickens, and diſh them wich ſome 
| Ofthe, herbs uponthem , and ſome pieces of 
| the bottoms, and let the reft (vim by; forget 
| Not to. put. .in-ſ{alt/ into the Water you boilc 
' your meat 40, _ 


To make 4 Calves foot pudding. 


Ake two Calves feet tenderly boiled and 
| ..@ xilled, mince chem (mall,wich the crum 
| of two manchetrs , that it cannoc be diſcern- 
| ed what ic is, then take half a pound of 
| beef ſyec ſhred (mall , the  yolkes and 
whites of egges , bat chem well rogether; 
' then take one handfull of pluthped currans, 
| mix all cheſe wich a-little ſalcand ſome gra- 
| red nurmeg and ſugar , and whar other ſpice 
7 pleaſey Put ic-1nto che cawle of a veal, 
cling firſt ſewed up like a bagge , and as you 
tb put 


| 
| 
| 


7 = Gums 


| for Cookery. 6r 
put it in [Put in good ſtore of marrow,” then. 
tye up in'a napkin and throw It 1n boyling 


[water , and let ir boile ewo hours , rhen _ 


cake it "up and tick 1t with blanched al-_ 
monds, -and pour oN it verjBice , burter and 
ſugat. . | ( . | 


Te make little eApple pafiies to fry, 


G ws pared Apples and cut them into 
4 ſmall pieces ro fiew, ſtew them topipp 
with ' claret 'wine and ſpice, then put ins 
200d piece of ſweet butter, 'cinnamon, - git- 
oer, roſe-water, ſugar and plumped currans; 
then put them into rhe | uff-paſte and fry 


F 


them, ſo ſerve them in with ſugar. 


To ſonſe a Pigge whole, 


Ake'fair warer, Rhenifh wine and ſalt, 
and when it boiles picin your Pigge;with 
a branch of roſemary, ſome litge mace; and 
a nucmeg grated and emper fliced ; boile 'the 
Pigge till ic be render; (then put in ſome ver- 
Juice /and rake ir up, chen ſlice a lemmon in- 


' te ic, rinde and all ;-and put in'a few bay- 


leaves; when the liquor is'cold put'in your 
Pigge, and ler ic lye a fortniglic , ſerve'tr'in | 
with muſtard and ſugar, To 
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To make a Hedge-hogg pudding. 


Ake 2 twapenny loafe wich fair 
| water , and a lictle qylke , the yolkes 
| of five cgges, and three whites, one gra- Þ 
| red nurtmeyge and a little ſalt , ſome ſugar ft 
and a lictle roſe-wates, then butteg,a, wooden Þ 
diſh and pur 1tin, tye it upcloſe 1n a clorh 
that no wacer gec48 » Put ic intq boiling wa« | 
rer;z. and when it 1s, bailed f{lipicout incs a 
| diſh, and prick it full of blanched almonds 
cut in long ſlender pieces, and raiſags of the 
ſun / cur in like Mapner; pour On it roſe- 
water, butter and ſugar. 2 | 


To make white Matheglin 


T Ake off ſmeetbryer, violets, ſweet mar- 
| ** jorum, large rime,frawberryJeaves, vio- 
| bu leaves,, egriMmony, of. each one handful, 


rrage and bugſoſle , of each;three leaves, 
| tour branches of roſemary , three or four 
| Tedgilly flowers, anniſeeds; coriander ſeeds, ff 
| fennel ſeeds and tarroway ſeeds, of each balf 
4 ſpoonſull, ſome-large mace; boile-all cheſe 
an a gallon of water for the ſpace of an hour, 
then (rain ir and Jer if and till ic-be cole 

n 


ſen put in as much boney as Will make ic 
z0ng enough to bear an egg;then boil ic wel; 
id when it is almoſt cold,skim 1t well,and fo 
din the boiling ; then'pur in a lictle ale yeſt 


jen tun it up, and hang a little bag in the 


unn'd a while bortle it , and you will find ir 
ry rare, 074 22 | 


"7 GO. - "9x. A... OY... < .. 


Tomake balls of veal or motion, . 


TAke a leg of mutton or filler of veal, 
mince ie-ſmall, with penyrolal and parſ- 
ty , then mingle it with a little grated 


i-few currans: whe 


{em in upon fppete. 


our a pinr, and beat it ſoundly With a Rick,” 


fſel wich nurmeg, cinnamon,ginger,cloves 
nd mace, and lemmon pill; keep the bag. 
own -in the liquor; when it hath been: 


alon them with cloves, mace, pepper and. 
ile, make them like cennis balls, anderuth 
dem cogether with your hands ; boile chem: 
h a deep diſh with ſome bucter and mutron' 
roth over chafing diſh of Coals, and put in” - 
n they ate enough ſerve 


read and currans, and two egos well pag 


g x 
* 
: . 
Tv 
; 
" & of 
i 
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To meke a Lamprey pye. 4 4 
y "Yon 
x1 fa Ake your Lampreys , pull 21l che pichſſho 
-&* chat runs along che back, and all chefimu 
black, chen waſh chem clean 2: ſeaſon.them 
. with pepper and fair , make rhe cruſt of your 
pyevery chick, and put good(tore of burret 
in: the bottom z-Chen lay inyour Lampreysſ 
with ſome large mace, then more burrer, and 
' ſome whice winey(o bake ic very well,chen fill 
up the pye'with-melted butcer:;.:and.keep iti 
- .£0.carcold. -. | | 


**  Tomake rare Barilimat beef.” = © 


T?Ake a fat; Brisket. pieces. of. beef atidons 
 _ & boneir, ptcitinco ſo much water ag will 
-- coverithifting ir three timesa day-for three 
- dayes- together ,. then pur ic-into as muchy 
whice wing and vinegeras wilkcoyer is; apdf]' 
when i hath Jyeu-twency four bourgoake ith 
- out and drye it 1n a cloth, ther cake purmes Mp! 
_ Linger, cinnamon, cloves and mace, of cacti 
"@ like quantity, -beaten ſtaall and mingledVche 


 witha good handful of ſalt, firew boch ſideslpa 


? 


= T7 
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frhe Beef with chis,and roul ic up as you do 
\PBcawn, tyc 1t as cloſe as you can ;i then pur 
"Yi into an earthen por, and cover ir wich 
'Yome paſte; ſer it into the Oven with: houſ- 
chihold-bread, and when ic is cold, eat it with 
muſtard and ſugar, F: 


'To flew Fiſh, 


jg Ake of whice Wine and Vinegar an equal" 
ol”. quantity, grated. bread , two or three 
llfAnchoves, a few Capers finely ſhred, anda 
Ylccle ſalty pur all theſe together, having li- 
quor Enough to cover che Fiſh, ſet them 1nts 

F: bot Oven, covered with a diſh, and when 


they are enough , put in ſome butreg and 
Yrve chem 1n ; if you put in no Capers,then 
Fur in ſweer Marjorum , Parſly. and Oni- 
v0ns, 13 20 "4g FACE Ip ts 


a . 
I 
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6 To ftew Soals, + F'% | 
"OO Ong 1 oltepit 3 Xt 4 
a T Ake E | pair of lar e Soales.j fley them, : | 
MO ham ; 190-4 


MWowerchem, and fry chem wich Beef fuer, 
Sos lay them ina diſh, and take ſome' An-+- 
iEchoves well waſhed in whice Wine z open 

«Sour/Foales, 2nd putthe Anchoves ihco the 


! . 


6s Rave Receipts 
middle of your Soles; then put in ſome 
whice Wine or Claret, with a good piece of 
burcer, ſer it upon coales , and when the 
have ſtewed @ while, thicken the liquor with} 
grated bread, and grate in a litcle Nutmeg, 


c—_— 


© "> 


and alittle ſalt, and ſo ſerve them in. : 
| To make Almond Cuftard. et 
In 


J Ake balf a pintof Cream, flice into i tl 

half a penny white loaf, ler it be wellſth 
teeped-; then take half a pound of Almondir 
blanched and beaten with Roſewater, eight}: 
yolks of Eggs, four whites, beat them'wellf tr 
and mix them together, -put co them a-quar-J (1 


ter of a pound of ſugar, a quarter of a PoundJir 


of butter , and bake- ir, el 
To make Scotch Collops , either of Beef, rc 
LY, Veal, or Mitt. In 


| Fur your meat very thin,chen beat ic witch  p1 
AJ a Rowling pin till ir be very tend2r; w 
chen ſaſcir-2 little, and fry ic in a pan with- 
out any liquor, and when it is enough, take 
ſome butter and the gravy out of the Pangt 

and a lirele Vinegar , or the juyce of a'Lefit 
mon, and ſome” Anchoves, - ſet it onthe 
eoates cill the Anchoves be ciſſolved;" then 
| pur 


fy Cookery, © #9 
J out your meat into a diſh, and pour the ſawce 
Jover Ir. 


ich} -- To make Collored Boef the beſt way.” + 


8 Ko we flank of Beef, make brine for it 
wich pump-water and bay-ſalt, ſtrong 
enough to beat an Egg ; then ſplit your Bee 
In the middle, and it will make two Collars : 
eff then take the skin off, and lay your Beef In 
ellthe brifie with four pounds of ſuet, and ler. 
19] it lye/ all night; rhen take two handfuls of 
hrSage chopped ſmall; one ounce of Pepper, 
ell vo ounces of Cloves, two ounces of Mace, 
1 ix' great Nutinegs, beat your ſpice, and mix 
ndBir with your Sage, and a handful of Taragon . 
chopped ſmall ; and two handfuls of ſalt; 
then ſtrew theſe things upon your Beef, and 
roul it'up' in Collats, tye it' bard, zndputir 
In a pot: then ſhred your ſuer and lay on it, 
pur-in a pint'of Renith Wine, and i'pint of 
water, of better, ſetit into the Oven with 
houſhold bread cloſe paſted up, 'and Jer ic. 
fand all nighr, when you draw 1t, take it out - 

af the pot, and turn it ; rhen on yout por 
bpcloſe again, and-lec it ſtand till 


E283. OS” 


the naxr 


Morning 3: then hang ic up in the Chimney 
ot roo hot; eat it with muſtard and ſugar, 
F z '. ob 


a; 3 


_ 
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To make a Lumber Pye. 


'T Ake balfa pound of Veal, parboyl it, and , 
'*  ſhredic ſmall with a pound of ſuet, chen 
Srate a penny. loaf, and take (ix Egges, yolkes |. 
and whites, ſeaſon your meat with, beaten, 
Cinnamon, Cloves and Mace ;. then take af, 
handful of Spinage , and a few (weet. beibs, |. 
chop them very. well and put them. to chef, 
meat, With a quarter. of a pint of good Ver- yc 
Juyce, and half a pound of Currans, balf ar, 
pound of loaf ſugar 5; work all theſe thipgs 
together wit your hands, and put ina, lictle 
ſalc ; having your Pye ready raiſed, take the 
marrow of two good bones, roul the mar- 
row 1n the yolkes of Egges : then take twa 
ounces of Suckets, as much of preſerved Q+ 
range-pill, as much of Cicron-pull, as much fj; 
of Iringo roots : fill your Pye as hard as you 
can thruſt ic with the minced meat, and then 
your ſweet meats, then your marrow, and a: 
- pound of butter, bake it, and ſerve itin with þ 

a Caudle made with Sack, Roſewater, yolkes fiyj 
of Egges, butter and ſugar , pout it inco the 
Pye, and ſcrape on ſugar, | 


To 


*% 


To make Bricket Pudding. 


ad T Ake 2 pound' of Naples bisket fliced 
Dj” chin, and Put: it into a'quart of ſboyl- 


&f ed Cream, let it (and co ſoak cloſe cover- - 


Dd; then rake Pippins very ſmall minced, 
aJ:nd the marrow of two or three' boneg 
{crumbled very ſmall, a little beaten ſpice, 
Roſewater, Sugar, and a little ſalt with che 
yolkes of four Eggs and wo whites ; you 
may either boyl cheſe in Guts, or otherwiſe, 
or bake them. 


To fry Ogfters. 


TAke of your greateſt Oyſters, waſhed well” 
and dryed in a cloth, fry chem with a 
i icle bucter ; chen rake chree or four yolks 
f Eges well beaten, and pour on them 
hen they are in'the Pan, and fifr a little 
Flower aver them; when they are enough, 
n Ferve them in with'a ittle butcer and white 
Vine. awed 


To 
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To make Egg Pex. 


' very ſmall,with ſix Pippings,and a pound 
of ſuet ; ſeaſon it with beaten ſpice, ſucar, 
Currans , ſalt, Rofeiwarer and Sack : fo fill 

your Pyes and bake them. 


To maks Barley broth. = 


T Akea Knuckle of Veal, ſer ir onthe fire 

with four quarcs of water,and a little falr; 
whenic boyls and isskim'd , put jn a pound 
of French Barley well'waſhed ; and a bundle 
of ſweet herbs , and when they have boyled 
halt an hour, pur in as many Raiſons of the 
Syy RRoned, and as many Currans ag you think 
fir, and fix ſliced Dates; when they have boil- 
ed half an hour, put in ſoine marrow in litcle 
pieces, and ler them boyl ſoftly ill half be 
boyled.away ; then bear the yolks of Eggs 
about four or five , and fill up the Porrenger 


with yack , bear rhem well together , -and 


mingle them with ſome of the warm broth, 
and (tir them in over the fire ; pur in Roſe- 
water and Sugar, and fo ferve it 10, 

NP 4 RY | T; 


| TAke fix hard Eggs, pilled and chopped 


"HS Seas fr... AA. cas ac a 
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To make a Rice Pudding, ; 


1 BW half a pound of Rice over nightin 


Milk, the next morning pur to 1t the 
crumbs of two Manchets , a htle Cream, 
and a quarter of a pound of ſuet ; putin ſalt, 
ſpice, tugar and Currans , and the yolks of 
Eggs, boyl it, and (ſerve it. in with Roſewa-- 
rer, bucrer and ſugar, DE 


To make an Oatmeal Pudding. 


Teep ſome Oatmeal in Milk all night, .in 
the morning pour the Milk from 1t; then 

put in ſome- Cream , beaten ſpice, ſalt and 
Currans, with as many Eggs as youthink fits 
ſtir theſe together & boil chem in a bag, made 
like a Jclly bag,andſo boyl it for four houres, 
then ſerve ir in with melced burrer. 


To make 4 green P udading. 


T Ake a pint of boyled Cream , and while 
it is hor, flice in the crumbs of ewo Man» 
ciets, cover it cloſe and lerirfcald ; then 
Ric it well rogether, ſeaſon it with ſale_ and 
beaten ſpice , Roſewater, Sugar, and -whar 
F4  FTggs 
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Eggs you pleaſe,ſome marrow,and ſome ſuet, | 
with a litcle more Cream; rhen colour it |. 
with the juyce of Spinage, and either boy) it 
or bake it; then ſcrape on ſugar and ſerve-P 


1t1n., | | 
 - | To ſtew Offers, , 
| - 


T Ake three pints of Oyſters with. theif-ht- 
quor, ftew them with « blade of Mace and $a 
 aſprig of Time, when they are enough,take JC 
| the liquor from them , 2nd lay them before fw 
the fire to dry.; then take the yolks of Eggs [li 
| - Well beaten, put co ch:m a piece of butrer,” |W 
| ſome juyce of L2mmon and Sugar ; thicken 
It over che fire, and'pour ic over the Oyſters, 
' andſoſerye them in, 


To flew a Rump of Beef. | [ 


T Ake a Rump of Beef, and when icis half Fc 
boyled, pur ic into anearthen por, put ro [[pi 

It a quart of its own liquor, and a quart of FA 
Claret Wine , half a handful of Capers, as. ſo 
much Samphire, as much pickled Cucumber Þ' 
ſliced,, rwo Onions ſliced, with ſome Mace, | ar 
Nutmeg and ſalt ; cover-it cloſe and bake it, FF! 

- and ſerve it in with Sippets. | | 


* 
. 
j 
/ 
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Tomake' a good frefh ( heeſe. 


FF Ake the whices of cen Eggs, and beat, 


chem very well ;' then- take a pint 6 
Cream; ſet ic on the fire ,and'fiir your whices 
of Egvs in ic cill it be thick; then pur it in 
2 coarſe cloth rwo or theee houres,then oper 
your cloth and ſweeten it, and put ina little 
$ack and-Roſewarer ; then pur 1t into alittle 
Culiender fic for thar'uſe, 'and rhruft ic hard 
with the back of a ſpoon; when you ſerve it, 
ſlip ic into a diſh, and eat it with Cream, 
Wine and Sugar. _. BW, 


To make ſawce for a (0dr head, or any 


* 0:her freſh fiſh. 


BO | your Fiſhin ſalc and water, and a bun- 
ie of ſweet herbs, and when it is boyl- 
ed; take fix or eighr ſpoonfuls of the liquor, 
pur to ic half a pint of white }Vine & three. 
Anchoves, and'rve Nutmegs ſliced , ſer ic 
on the fire and ftew it ; then rain it chorow 
7 hair fieve , and pur in ſome ſweer butter, 
and bet it rogether , and pour ir upon your 


Fiſh, 
To 


| 


E To make {awce for Smpes, or for any [: 
F ſmall Birds. IE 
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To fry 4 Coaſt of Lamb. þ 


wich nd Pal 2S , and cut tha Lamb i in licet- 
' Pieces, rap. 1c in the Ezes, and fry it with P 

water and ſalt, make ſawcefor ic with white 
- Wine, butter and ſugar. 


Take Claret Wine, ſalt, and the oravy of 
any kind of mear, the crumbs of bread, bi 
and ſome Sage leavesor Bay-lcavs, boyl them 


|  rogether, chen.cruſe the j juyce of a Lemmon, - 
rake out the leaves, and putin ſome butter. m 


To wikes Cop Pye. 


Take a great Carp and ſcale ir, gut ic and 

wath ic very clean, ſeaſon ic with ſpice 
3nd fale.; then pur butter into your Pye, then 
tbe Cap, th:n ſome whole ſpice , and ſome 
ſweet 


for Cookery. 7”; 


mor©burter, fo cloſe it and bake ir, 


_. To flew 4 line of Mutton, 


J' 

4 Bone it, and flice it, then ſtew ir withas 

<1 Much white Wine as will cover ic ;rhen 

ref put in ſalt, and ftore of Sives ſhred fmall, 
"with ſome grated Nurmegs ; when ic ts. well 

ltewed, put in Verjuyce, butter and ſugar, ' 


Te ſtew a ( alves bead. 


ate 


ROY! itin white Wine, water and ſalt, and 

when It is tender , cut the one half of 
the head into lictle pieceg';. then cur ſome 
a, | Oyſters and mingle them rogecher with 8 


blade of Mace, and a litle Pepper and falr, 
and alittle liquor of the Oyſters ; put in-ewo 
or three Anchoves, pur the ocher half head 
to them whole; when ic is enough, thicken 
the ſavce with yolkes of Eggs, and ſerve 
it 10, ; 


To | 


fweet herbs with ſome Capers, then fome 
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| To make a fricafie of Chickens, or any 
mea: elſe, | 


"Ut your meatin lictle pieces, and put it 

in a frying Pan with water and a litrle 
ſalc, and when it is almoſt Rewed enough, 
put in ſome Oyſters with their Jiquor ; pur 
|  1n {ivcet herbs, Nurmeg, anda licele Orange- 
pill, ,and when you think it-is enough, take 
up the meat, and put ſome butter into the 
ſawce ; then thicket it with the yolkeg of 
E2ges over the fire, and pour over it, 


To ary Neats Tongues, 


" Ecthem lye in brine made with Salt-pe- 
I - cer and ſalt one Week; then make new 

| b.ine, andler chem, lye a for:nizhe in that ; 
| thznhang them in th: Chimney, 


To ſtew Carpes. 
T Ake four Carpes, With them clean , lay 
them ina dh, open their belli?s, and 
rake out.their guts, aud ler the blood run-in- 
©9 the diſh ;- then put co them a quart of 
Clarer Wine, aud fſlath the Carpes over in 
Tn ſeveral 


; mm 
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| ſeveral places with your Knife ; then pur in 


ſome picklked-Muſhrooms,& ſomes Anchoves 
waſhed , balf an ounce of Mace, half an 


| ounce of Nutmegs, ſome ſweet herbs, and 
| ſome Parſly ; when they have flewed a white, 


pur in three pints of Oyſters with their li- 
quor, two cloves of Garlick and a little ſalt, 
with ſome Capers , let them flew upon. a 


Charcoal fire ſofily for three houres or more; © 


then put in ſome ſweet butter , and ſhake ic 


well together; then garniſh your diſh with 
Barberies and Oyſters, Capers, L:mmon, - 


and ſuch like, and ſerve itin. 


To make 4 Larke Pye. 


Ake: the Kidney of 2 roaſted loin of Veal, 


| ſhredit ; then take two,Eggs,one Nut- + 


mee grated, a little beaten Cinnamon, era* 


red bread, Roſewater and Sugar, with a few _ 


Currans, and a little ſalt , warm this toge=- 
ther over a Chaffing diſh and coals;then take 
your. Larks clean drefled, and fi their helkies 
wich this, and of the &mainder make round 
balls , chen pur butcer firſt into your Pye, and 
then your Larks and balls, preſerved Barbe- 
ties, Dates, Marrow and Sugar ; when it is ba- 
ked, but in aCaudle made wich whice. Wine, 
yolks of Eggs, butcer and ſugar. 


o 
ay aggro -_ » AN { - oe A A 


ihe - | 


'F 


et and ſerve them iv. 
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To boy! a breaſt of Veal. 


Poylic wih water and ſal t, anda bundle of 


* ſweet herbs fil ic be cender ; chen take 
ſome of the broth; and thicken ic with hard 
Eg28 ; then diſh your Veal, [then pur in 
Verjuyce,butter and Capers intoyout ſawce, 


& thicken it with the yolks of raw Eggs bea- 
ten, and pout it over your mear, being layd 
upon Sippers, 1-5 


' To ſtew Pigeons, 


Sg Tew themin white Wine and water ; put 
SJ in whole Mace, whole Pepper and alt, 
with ſome Artichoke bottoms tenderly boyl- 
ed; when they are enough, put in ſome but- 


To fry Puſſes. 


TT Ake haif a pint of Flower, a litele Cream, 


' and one Foo, a little good butter, and a 


Tietle NutMeg ; knead it into a paſte,and roul 
ie 25 thin as a Pye-lid 3 cur therh itito what 
form you pleaſe , and fry them in lard of} 
Beef ſuet, ſerve them in wich beaten C1f- 
namon and Suzar, Hi 


fa. 1 a. bw fa. 0 


fof Veal; then take Paifly and Onions with 


fore, Cookery, 
To wake a Haſh of Veal, 


| * 

J ake half a leg of Veal and lice ic thin, 

then with the back of a Knife haſh" ir 
well on both fides ; then take ſweet herbs 
chopped very ſmall, and fix Eggs, yolkes and 
whites beaten very well , put them into the 
diſh with the meat and herbs, with a liccle 
water and ſalt according to your tafte ; beat 
them throughly with your hands, and pur 
them into the frying Pan; then half fry ir 
with ſweet butter, and put it betwixt wo 
diſhes with more butter and vinegar, turn it 


now and then, and ler it not ſtew too faſt. , 


To roaſt a fbonlder of Antton. 


TAke a ſhoulder of Mutron and cut off both 
the aps, that it may look like a ſhoulder 


a little Samphire ſhred ſmall, and fiuffe, the 


ſheulder of Muttcn well with it, and inte” 
every place where you ſtuffe ir, pour in with 
a lirtle ſpoon ſome 1:quor of the Samphire ; 


then lay ir to the fire, and ſer under a diſh 


| with Claret Wine and butrer, baſle it with !: 
-| that; chen take fome other Clarer Wine, - |] 


»? T7 - We ( 
: | a9 
* 

— : 
: 
. : 
4 

G / 

: 

- , 

- 


| 30 Rare Receipts. | 
' andpurinto ic a ſliced Onion, boyl them ro+[# 
” gether, and when your m2at isenough, pur fin 
" =_— the. diſh to the Winz and Onions: 
hen pur in che juyce of a L2mmon, and 


ſerve It ins 


To make morning milk, Cheeſe. I 
| h 
'F ae morning milk and ſome (roakings I; 
- While it is warm ; then take two quarts} dj 
of fair water made ſomewhat hor, or catherſ j- 
ſcetbing hot, pur ic ro your, mulk ; then take +; 
- a.,g00d handful of Marigold flowers, ſtamp qu 
them in a wooden diſh , with the yolkes off 5 
four or five new layd Eggs, then iran themff 
' into. your milk, and put Runner to ir, andf| -: 
when it is come, break ic, and wheyit, andf i 
' Putitina Cheeſe Moar. 


To makg a Haſty pudding that will but- | 
. zer it ſelf, ' 


TT Ake 2 quart of Cream and boyl it with ry 

# orated bread , and as many plumped Pe 
Currans as you ſhall think fir,vich ſome ſpice jr 
and.2 little ſalt 3 when you perceive ir'to be 
enough, put in the.yolkes of four. Egges well 
beaten , and a litte Roſewater- and "es toy 
| , ; theng © 


ut 
Ss; 
nd 


: 


inco x difh; and ſerve itiv. 


0+ [then er jr boyl 2 very fittle ,-and rurn ir our 


47 
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 Torogft a { alves head whole. ... 


T Ake a Calves head, and make as little a 


hote inir as you canto take out the brains; _ 


then 'tay the head in water one night , then 


9 dry it with a cloth ,* 4hd fill ic with a Pud- 


ding; then coaſt ic and baſte it well with bar- 
tef2hd a little falr';7 when'ir is almoft roalt- 
ed; frew ir with graced bread ; when 'ir is 
quits roaſted, p ut over it Vinzgar, Cinna- 
mot, butcer and ſugar, bur firſt cleave ir ini 
ſunder, 746. FIVE 


; | To boy ba Salmon, 07 part of ene, 


-Oyl.it with water and ſalt atid a bundle 
LI of ſveer hetbs ;' to 4 tayl of Salmon 


Jtakea quarr of Oyſters, and ftew them 1n 


their own liquor with'a blade of Mace, and 
two or three, Anchoyes , and a few corns of 
Pepper 3' when Yout Salmon 1s enough, diſh 
ir, ,chen take your Oyſters arid ſome ſhrimps 
boyled, and dhe thells taken off , with ſome 


| burtet and/liquor of 'che"Oyfters ;, bear chem 
together wich a ſpoon till ic be chick , 
4 | WP 


theh 
pour 
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* Pour it over yout Salmon and ſerve it in : 

garniſh your diſh with crufts of Mancher 
grated, and ſlicesof Lemmon. 


a __ —_ 


To dts white broth with Capons. ; 


TRuſs your Capons and boy! chem with fair 
" water,then put to it in three. pints of that 
liquor, and put to it a quarcof Sack., and as 
much white Wine :.;flice in two ounces of 
Dates, put in whole Mace, Cloves, Cinna- 
 monand ſliced Nutmees, boyl thisin a pip- 
kin cill the Dates begin to be cender,; chen 
| cup the marrow of tivobones , and lerir 
yl ſoftly; when your Capons are ready, 
break ewenty Egge, and take the yolks on- 
ly, beat them well, and firain chem with a| 
; Ntttle cold broth, then mix them with ſome 
of the hot broth ; then pur into your broth 1 
Raiſons ſon2d, and Currans z when it is] , 
boyled enough, put in your Eggs and alittle 


ty on po A. 


a A, a 


Cream, and ſome Roſewater and Sugar, K 
To make ſawce for any Fowl. c 

. TAke the gravy'of any Meat , Wine, An- Þ 
choves, Onion, Butcer, and ſliced Nut-| 4 


megr. 


for Cookery. '8 - 
- To /owce a Calves head. 


Oyl it in as much water and falt ag will 
cover ic with a bundle of ſweet herbs, 
. | white Wine and white Wine vinegar, fliced 
"" | Ginger, whole Mace and Lemmon fliced, | 
a7 boyl it till it be tender , then keep ic in che 
pr ſowce drink for about a week ; when you 
ſerve itin, ſer ic upright in a diſh, and Rick 
A* Ja branch of Roſemary in the mouth and in 
P'] the eyes ; garniſh with Jelly and pickled 
"21 Cucumbers , ſaucers of vinegar with Jelly | 


x 2nd Lemmon aixed with ic. 
; 
py © To make (heeſe leaves. 


"| 'TAke the render curds of new Milk Cheeſe, 
preſs them very well from the whey,break 
1 them as ſmall as you can poſſible ; then take 
©} the crumbs of a Cheat loaf, and as much 
curd as bread,the yolks of eight Eggs and four 
whites beaten; mingle them wich ſome chick 
Cream, make them up with alictle lower in« 
co little loayes,and bake them upon buerered 
'| Plates ; then cur them open ar the cop, and 
| Purin Roſewater , butcer and ſugar, with 
ſome Nutmegs grated, and ir che crumbs of 
them rogecher. G32 To 


þ 
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To-10:ft.# Hare in the av. 


;FPAke a Hare, aſſoon as-you have killed by 
-Paunch her and waſh her clean'; 

the belly full of -butter, and: fewir up wp 

| then ſplic ut and roaſt ir,-4nd when you think 

x is almoſt enough , pult off the skin and 

 tbaſte it, and dredpe it , | 4nd make YOen 

ſawcefor 1 u, At will Bat Very mou. 4.0 


F.-2 
# 


To make Frmach Bread 


TAke a peck of Flower, andy a woody pink 6f 


| Alc yelt ; {train the yeſt into ſome warm 
| water , knead your paſt yery lighr, put in bur 
a very little ſalt, and knead ita great while 


longer then anyocherbread:; then lay'x i 


m_ in a warm cloth _—_— the fire] , then 
av ur-Oven or, make 'ir 'Inco 
nds, ad Maas: with the'yolks 
o Eggs and Beer, and [let them bake” four 
houres ; if you would: have your bread very 
excetient, you mult add co this quantity the 

yolkewof rwenty Beges; and a licele- Milk, 
and a lixcle Packs ' 


4 f : 
a FP _ 
- 
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fr C oakery. $5 | 
To make a Spinate or ene Tart. 


| ge Spinage or Cabbage ," OM » boyl 

them in water and; {alt-4ill, they be 
very tender , then put., then jinto a /Qub 
lender to, drein the. water from-chem till 
they be very dry,z; then, lay.in>the bortom 
- qur Tart thin flicegof butter, -chen tos, 

Prunes ,. then. en. Cingamon and 
Sure then your hetbs, then more ſpice and 
ſugars then more Prunes and butter, and ſe 
cloſe ir. 


ih 
\? f I? F* 5 \\ LEY NJ - 
To pickde, Qyſters. 


'TAke your great Oyſters, and.ſave.the li- 

quor that edmes from, them, frain,ir im» 
toan earthen; Pipkin,, pur to it fome white 
Wine and. white {ce ines Eon Pep- 
per, whole Mace, (] Cloves and 
> [Biy: leaves with. F: ok 198 Fabian ic hath 


- doyleda lictle, pnc_in your Oyſters 5 and leg 


F- 
cy 


'6 


theta boyl cog or three' walmes;: then, take, 
chem up. and, boyl Jour liquor & YN a | 


and when ir is cold putin your, 


barrel them up, or keep thein in Oe [ly _ 
cloſe Ropped. 


G 3 To 


. 


| © then Potatoes with Marrow , Cinnamon, 


| and bake it, and when it is baked , putin 


jt, 


Tk freſh Nears om, ia boyl them in 


Pye, then « wapond rongue , then a litcle 


Rare Receipts 


| To wikea Potato Pye. 


Cald chem wel and pill 'them ; then put 
butcer'ints your Pye, then whole Mace, 


Mace and-Susar, then butcer, ſo cloſe ir, 


ſome white Wine, bucter and ſugar, with che 
yolks of Eggs. . 


To make a Neats-tongut Pye, to be 


. eaten hot, © + 


4. water & falt till they be very tender;then 
caſe chem, and when they are cold, cut chem 
in thin ſlices; then pur butter into your 


le Mace, Raiſons of che ſun and 


Pepper, whole Mac 
ſugar, With fome' ſale, chen butter again , lo 
cloſe ir and bake it ; and when you ſerve it 
in, putin white Wine, butter and ſugar , and | 
the yolks of Eggs, | Ws | 


Tl 


ſie 1 ic all the while that ic cream noe; then 
| Pour 1t 1nto twenty ſeveral Placcers as falt as 
| you can, and when ic'is cold rake off the 


or Cookery, 87 ; 


Te roeft Pork without the hin. 


T' Ake any ſmall joynt of Pork, and lay ir 
co roalt cill ir will pill; then pill ic Ar 
ſtick ic with Roſemary rnd Cloves , then | 
balte it with bucrer and'falr, make fawce for | 
It wich bread, water , Claret wine, beaten | 
Cinnamon boyled rogether ; then pur in but- | 
cer, vinegar and ſugar. | 


To make Pig eat like Lanb. 


TAke a far Pig, fley it,and cut ir in quarters, | 
and rruſs ir like Lamb ; then draw ic with 
Parſly and roaſt i it , baſe ir with butrer and | 
falr, and when it is enough flowreir., and | 
make ſawce for it wich butter, Juyce of 0- | 
range and Pepper. | 


To make ( ab bage Cream, 


T Ake twenty five quarcs of new Milk” ſer 
it on the fire till ic be ready to boyl, and 


Cream with a Scimmer and lay iron & Pye- 
G6 4 * plate, 


| 


- AED Av we Ae ie 


I lay them in the bottom of the di 80 


j "33. Rare ie Bevpigts... ; | 
| plate inthe faſhion of a Cabbage c: tmpled. 


one upon: another; - do this. three tiger, and 


| berween Every laire, tay on with a Feather 
 Roſewater and. Sugar made. ven, .. 
"oe wich ſpice | 


ou.may take Gream boyle 
and fird alſth: Pins ;. then ealoned d- with: 


# ae and ſtrained Almonds ,. and - fir; Fo 
E cqld; then take. roaſts 6 "Man- | 


ic ell it 
chets.cut hip, not tqo hard, nor c90. TDs 
ay 
rhe Cream upon them;this ts oy 6 g00d of it 
ſelf; bur if youpleaſe you may add your Cab- 
hage Cream to 1t; cover K,and ſo ſerve them 
In bath togetber z If you- pleaſe, you, may 
colour ſome of ihe am. ether With. red 
Sanders, Torpſel, Saffron or Spinage , and 
that wul make it look, yery like a Ca Fibers 


& 4 
"Ts mate 4 Trifle," 


TAke ſegg Craag., ſgaſon it with Roſe- 

water and Sugaf, and a little Mace, boyl 
ita licthes then letic. ftand .rili.:-.2.lukes 
warth ; then puris into ſuch ligly/, tes of 


hows as you meg (Þ- Gary ag ;. hen. pur, 


in 3.lictſe Runget; and (hr ws Cook ; When 
you ſerye ig in,,. Shon 


by ef 


Ve 
al 


wp onſun you 
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Cookery. 
; 1.44 { Fa, wake thick Cream, 
7:15 eg fi /, } ' | HE EN DIDIN] OR. 4 " 
Ake ſwvepCream, a Aictle Flower . finely 


ata —— < ” 
07 w as" © . A Ar 
, . Fs. : 
£ 
'® - 
x 
£3 : 
, 
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| 
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4 


4 © ſearſed; large Mace and a flick of, Cin- 


12mon, Roſewater and Sugar, let rheſe boyl 


Fogether rill ie be ſomgwbar-chick;then pur to 
+ thick Cream and the yolks of Eg2s be 
0d ler 3c ſegcþ42 very littly time fox fear of 


aten, 

urning ;6hen pon 1c out439d ſeave Icin cold. 
 Tomake Cream of Poſte or Jellies, | 

Boyl yout.Cream, and. puc Eggs inzo.it., as 


for a Fool , then-{lice the ſweet meats 
very, thing,and boyl chem 4 then ſweeten 15, 
and, put it into a Diſh. bs Te een AI 


.To make Coles withowt Plumbe, . - 


T Ake four pouad of fine Flower, rub ic 

1gto on)9 pound of ſweet buttep very welly 
then winkt wdrm Cream and Ale yelt cemper 
i. ng 4p fe; prin a lircle Roſemater and 


| ſeveral ſpices; bearer; ler 1c lye. by che fire 


ull, xh2 Oyen heat,and when you make it up, 


knead into it half a pound of Carraway Come 
| firs,thvee quarters-of a pound of bigker Com- 


fats : 


G0 Rave Receipts 
fics; makeic up asfaſt as you can, not* thick 
nor cut it toodeep 3- put it in a Hoo : 


bucrered, and waſh it over with the whice 
an Ege, Roſewater, Sugar ; then ſirew ic wit 
ſome Comics. 


1 Sack Pofſet without Milk.” 


Ake thitreen Bggs , and while they are 
© - beating, take a quare of Sack, half a pound 
of fine ſugar, a pine of ſtrong Beer;lec them 
boyl rogether a 'while.; then rake it off and 
puc in che Eges, ſtirring them very well;chen 
put ir-inco a Biſon, and cover ic cloſe with 
a diſh ; the ſec ic over a very ſoft fire cill 
yor ſec tc ariſe with-a curd: then'ſerve it in 
with bearen ſpice. | 


To +pr:ſerve Gooſebe ries , green and 
To whole. 


Ick them clean, and put them into water 
KL as warm as Milk, fo let them ſtand cloſe 
covetcd half an hour, then pur chem into a- 
nother warm watcr , and ter them ſtand as 
lone ; fo do three tires , then take their 
weiche in fine ſugar and/make 2 Syrup, they 
put them in and It them boyl gy one 
| | Our 3 


a. At .. Ad ——— A. gmen="J PY «a>. I __ — oY 


for Cookery. 91 |} 
bout ; then ſer them by ill the next day, fo 
do twice, then take them out of that Syrup, 


and make new ſyrup, and keep them in it all 


with the year, 


To make a Codling Tart. 


Cald them well & pill them;then rub chem 
through a ſtrainer, and pur them intoa 
diſh with ſome Roſewater and Sugar , and 
ſome whole Cinnamon , ſo let it ſtand over 
a Chafting diſh and coals a 200d while cloſe 
covered, (tirring it now and then ; then take 
out the Cinnamon , and fill your Tart and 
bake ic bur a licrle, and when it is enough, 
pour ina Cuſtard, and ler 'it ſtand a while 
in the Oven, 


To make a Sillibub. 


TAke a Lemmon pared & fliced very thin, 

cover the botrom of your Sillibub por 
with ic; then firew ic thick with fine ſugar, 
then take Sack or white Wine , and make's 
curd with ſome Milk or Cream,and hay it of 
the Lemmon with a ſpoon , then cover it 
up to the top of the pot with ſome Cream 
and whites of Eggs rhipped to froth , and 
between every lay of curd you muſt Pur ox 
ear. Bo 


| 98 Rare Receipts | 


ts Tomatea Lemmon Sillibub, 


Take a pint'of new Milk, and half a pint.of 
Cream, fiir them together with a lietle 


abe. juyce of 4wo Lemmons, . (tir ir very 
well rogerther, and.ſo let it ſtand an haur,gnd 
{then caclts *e 


To preſere Lemmoys to look, white. 


'T Ate the,paleſt Lemmons you can ger, and 
.-. chip gh2m very thin; then put ehem in» 
$9 2 linneg.cloch, and boyl them ewo houres 
,. In fair water, ſhitting the water ſometimes, 
© then cut them & toke out the mear;. then put 
chem into'angther water, andletthem boyl 
about half an hour without a cloth til you find 
they are,yery render ; then take their weight 
and half.iſugar, and to a pound of ſugar a 
pint of wargr,, make a Syrup thereof; then 
lay the Lammons into a pot, and when'the 
Syrup 18 m9; bocter then. Milk from a Coy, 
put 4©-9vcr-them, and lerthem ſtand a week; 
then pour the: fyrup from them and boyl it 


Rofewater and' ſugar ; rhen ſqueeze into it] 


again, .and, pur it to.tcbem as before, and let 


chzm Hand another week ;* then boyl it a- 
> BON On 2210 
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fo" Cookery, 
eain and put itto them; ſodo three or four 
times til you think they are throughly done, 

but never boil the Lemmons in vo ſyrup, for 


chat ſporles the colour, 7/22) 1 


To wake a why int Sttobab, ” 
TAke 4 pigt of Cream; par''to it bale 2 
. pint of Sack, and the whires of four 
and ſome bear ic cowffoth mb, z 
birchin Rod, andas the froth ariſeth, tak 
off and put it 1nto your Siltabub pot dll if 
have filled it above the brim, " ' 


'To waky Lenin Crvew, "4 $6 


” bp 
& ai # 


Taken quare of Cream”, "Keep 5 ic flirfing 
on the fire 'rill it be- blood wart © thewt 
take the meat of three Lemmons ſweetthicd 


well with ſugar, and a liccle Orange flower 


water, ſeeten them ſo well that they may 
not rurw-the Cream ; thin iy them incbithe 


Cream over theſe, with the 'yolkes of fix 
Egos ; be ſureto keep ir ſtirring,and afloon 
as ; you ſce ir bethick,” cake it off, and TL 


into a diſh, and ſerve. it in eld, 


»” 7 
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To make ſeveral pretty fancies.” 


TAke ſweer Amonds blanched and beaten 


-. with Roſewater ; mix them with fine ſy» 


| mv whites of Eggs, ahd Gum dragon 
ceped in Roſewater,and ſo make them into 
whac ſhape you pleaſe, and bake them, 


To wake nick Smyar. 


fv KO four graines of Mugsk, bruiſe it, and 
"> tycitup ina plece of fine Lawn , lay it 
| Imm_ae bottom of a Gally pot; hen fill your 
| , Pot with beaten ſugar, and cover it cloſe, 
' andin a fewdays ic Will both taſte and ſmell 


þ of Musk ; when you have ſpert that ſugar, 


' ay on more, and ;. 10 as long as you finde 


To make Sugar plate of the colour and 
P taſte of any Flower. 


. BE your Flowers very well-in a Mor- 

rar wich a little fair water, or Orange 

flower water ; then add ſome ſugar co them, 

as much as youthink fir, and bear _ 
| | we 


_l oy as A, fin cd Pos hott &S as 


| far Covkery. 
well together ; then make it up wich. 
dr agon Reeped, into what ſhape you pleaſe. if 


"To waky French Biket. 


- + 
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T Ake a peck of fine Flower, two ounces 
Coriander ſeeds, ane ounce of Aniſeeds, 

the whites of four Eggs, half a pint of Ale 

yeſt, and as much water as will make it up 


| into a (tiffe paſte, your water muſt be byr 
| blood warm ; then make itupin log gre | 
y.old 


Rowl and bake it, and when ic is a day'© 
pare it, and ſlice ic overthwatt , then , ice it 
ayer With fine powder ſugar and Roſewa- 
ter, and the white of an Egg, and: put ic.iny 
to the Oven a while ; chen cake it out,” and 
keep itin Boxes all che year. | 


To weke fine Gingerbread. 


TAke three fiale Manchets, grate them, 
' dry them, and beat them; then fitc 
them chorow. a fine fieve; then put to 
chem on2 ounce of| Ginger beaten and 
ſearced fine, as much Cinnamon, half ap 
ounce of Aniſeeds, and half an ounce cf 
Liquorice, half a poundof ſugar; boyll all 
theſe together with a quart of Claret Wine | 
| (iii we 
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tit & * [cone to 'a fiiff- as ; then; mould 
Kron a'Table wich x Hittle 'Flower ,* 4nd 
roul it very chin ,-and print it in _moulds ; 
duſt your moulds wit fone of _ powder = 


ta ſpices. | ſe 
+> 029 © C 
i Wet raidy any tr whe! 7% 

of " * Canay. TY 


«67 3+ 


es poutis of fine Sugar, eivhe ſpoon 

fuls of Roſehvarer , andia' Tix petmy 
weighr of Giinf"Afabick ; boyt chem cope» 
thet"es, a Candy height; thet ot irirs 


an eatthen Pipkin ; "then put ' in” your” ſþi 
tg); having: -irft been ſteeped im Wine oft 
Riſeivate? onen{#hr\, and dryed in.a £lorh; 


chen cover it with a Savcer, 2nd late ir with 
clay that, no ayr may enrer ; then. keepit in 
a hor plate fot thibt weeks, arff ir: will candy 


hard. 
« Yoo thult bred k ybur Por with «Ammar, 
of elfe Jourtalg ok them, © ** 
' Thus'you may'candy DO ind Lem- 
re at ate Pteferved , or any other 
c ; 


OBO TOR G@©Gyn = wo. 


they are preſerved. 


% 


i (LE chem out of rhe ſyrrop and draig 
chem well, chen boile ſome ſugar cos 
Candy height , and'lay youtpills inthe bots 


tom of a five, and pout your hot ſagar over . 


F ” 


therh ; then' dry client in a- ftove'or warme 
overs.” © & be (22 19907 


To p.eſerve Oranges after the 


P:n.chem at one end and take out all the 
meat, then boile them in'ſeveral- wa-. 


rers till a ſtraw my 2othorowthem;'then 


rake their weight 'and half of five ſugar; and . | 


ro every pound of ſugar a pinte 'of water, 
botfe ir and Skim 1: , 'rhen pur in your Oran- 
ges and boile them #litcle ; chen ſerthem 

rill the next day, then boike 'thema licrle. 


more; then take chem up, and fill them with : 


preſerved pippins , and boile them again rilf 
you think they are enough; and if you will 
have them j:lly, you mutt make a new ſyrs 


\r0p with the water wherein ſome ſliced pip- 


H pins 


bits: 18 x, 47 at 1478 . 
To candy Oranges or Lemmons after 


: 
/ 


| 
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pins have been boiled, and ſome ine ſugar, 


35 & = Tomake Wafers. 


i T7 a pinte of floger, 2lictle cream, the 


yolks of two eggs, a little roſewater, with 


ſome 'ſcarced cinnamon and ſygar., work | 


them together, and bake them chin upon 
hot irons. 


To makg @ good art of Vſque- 
FT bath. 


FT Ake two gallons ofgood Aqua vitz, four 
> ounces of the beſt liquorice bruiſed, four 
opunces-of anjſceds bruiſed , pur rheminco 
a Wooden, glaſs or Rone veſlel,: and cover 
them cloſe , ſo let them Rand a week, then 
draw off the cleareſt and ſweeren it with Ma- 
hfſhes, then keep it In another veſſel, and 
putin ſome dates and raiſons toned ; be ſure 


_ ko keep uit yerycloſe from the aire, 


To 


cs a or JH <= DSS «© co __ 


greg Ms, 


* To make the brown Methey lin. 
I Ake Rrong ale-wort , and put asitiyelt 


ery 0 - 


* 
” 
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honey ro 1t as will make it ftironge- 


nough. to beat anegge , boile them very well 
rogether , then fet it a cooling;and when it is 
ie | almoſt cold put in ſome ale yeſt, then pur it 
h | into a firong veſſel ; and-when ft'bath done 
& |. working, put a b aggeof ſpice incothe veſlel, 
n | andſome lemmoy/pill}, andfop it up _— | 

and in a few daics it will be fik to drink; due. | 
the longer you keep it,.the better. | 
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To dry Cherries. 2M 
r Ake fix Pounds of Cherries;one thei "by 1 
ar and take 8 pound of ſugar and' wet It 


'O with the Juice of the Cherries and boile ie's F 
-r | little ; rhen put in your Cherries, and'boike- 
n | them till they are clear ; then lec them'lye 
:- | in the ſyrrop a week, then drain chemfrom | 
id | the Tyrtop; theni lay them on rhio boardivee | 
-e | ſheers of glaſs to dry in a ſtove, turnahem. .- 
ewice a day; then when they are dry, waſhof 
the clammineſs with warm watery and dry. + 
rhem alirtle longe 7. + a 


[0 aki” 
| Hz Ws 1 


: ToWakt, good Cherry wine, 


- YT Ake the \; /Irop of theſe Chetries, ad | 
- "'S&' whenir hath food a while, botele ir up, 
|. and! tye down the corks, and in ſhorctime ic 


/ will be very. good pleaſanc wine. 
li Fn, To make a very fine Cuſtard. 


Pcs quare of cream,boile ic with whole 
ſpice, then beat-the yolks of ten egces, 
- and five whites, mingle chem wich a little 
|| cream; and when your cream isalmoſt cold 
[/ pur your egpes.\into It, and tir them very 
; well, then ſweeten it, " and rake our your 
EN a; deep diſh and bake. 1t; 
" thas fervs i in with French comfirs trew- 
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LADIES, 


ded 10 mhat was cy { pad pr 
carefully, and then cenſwre or eſteem 


Your Friend and Servatr, 
Hannah Wolley.. 


